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WE MAKE IT HERE 


PRAGUE POWDER is a full boiled pickle dried to a 
soft fluffy salt mass ready to be remade into a second 
pickle. This pickle acts fast. 


Make Tender Bacon the PRAGUE POWDER Way 


Bacon curers all over the country are changing their 
old style bacon cures to the PRAGUE POWDER Dry 
Bacon cure. The yield is better. The flavor is more de- 
sirable. The style suits the trade. It is better for you. 
PRAGUE POWDER is not a raw nitrite cure; it is not a 
raw nitrate cure. PRAGUE POWDER is a pre-prepared 
curing material. There is no other cure like it. All cures 
offered to the packing trade are mechanical mixtures. 
They are not cooked. They are not changed from the 
raw form. We convert many raw materials into finished 
products. Come here for advice and assistance. Choose 
your curing material as carefully as you choose your 
meats. Your sales will grow. Ask the man who uses 
PRAGUE POWDER. 


LET US REASON TOGETHER 


i \ 
WE BELIEVE IN ARTERY PUMPING. We believe that 
Pickle is the best pumping pickle because it has the pawer of & 
and gives a flavor in the cured hams, with nojbitterness, like \s 
burning or shortening effect like nitrite. < 


UE POWDER 
penetration 
tre; and no 


HAMS ARE MORE TENDER) 


i 


ads 
We have carefully approached the problem of artéry- ing. We have 
made a careful study of the improvement made™in-the ar pumped ham. 
We have watched the consuming public take to the"moisf, mild, tender ham. 
We are convinced and you have noticed yourself that the old style ham sales 
are decreasing and the new artery pumped seven-day “tender ham”’ sales 
are increasing. 


a 
~*~ 


The careful housewife is taking to the “Ready to Eat” ham, the “Tender 
Smoked Ham” and the “Seven-day Cure” canned ham. The new ham is moist, 
mild and tender. Ready to cut thick and fry with eggs for breakfast. You have 
a strong desire to “sell more hams."” You could double your ham sales with 
the PRAGUE POWDER PICKLE method and the BIG BOY PUMP. You will do 
well to ask the Griffith Laboratories to show you their workable method. 


We are striving for perfection. We can now guarantee the percentage of 
pickle in each individual ham. 


We have invented the BEST Percentage Pickle Scale in America. 


We build the Big Boy Artery Pickle Pump line, costing from $75 for the No. 
7 to $200 for the No. 4 and $320 for the No. 3, and other sizes to suit your 
need, 


This “READY TO EAT SMOKED HAM” 
Made Tender by Artery Pumping 


8%, 10% or 12% pickle 
added to green weight 
made this “Ready to 
Eat” Smoked Ham yield 
100% out of Smoke- 


house. 
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REDUCE STUFFING COSI 


AND PROTECT 
QUALITY 


The New Buffalo Stuffer operates faster, cuts stuffing 
cost and protects the quality of your products. 


The improved Buffalo Piston is guaranteed leak- 
proof and is under the complete control of the oper- 
ator at all times. As soon as the Stuffer is empty, a 
simple turn of a lever creates a suction which draws 
the piston instantly to the bottom of the cylinder 
ready for refilling. There is no sticking—no lost 
time. 


Buffalo Stuffers are leakproof in both directions. No 
air can escape into the meat and no meat can slip by 
the piston to collect at the bottom of the cylinder 
and turn rancid. Full and complete adjustment of 
the piston can be quickly made without even remov- 


ing it from the cylinder. There are no long costly de- 

The non-corrosive Buffalo meat valves are fully ad- 
Gueat 

Among the other time and cost saving Buffalo fea- 


e d justable, simple and easy operating. Their simplicity 
2 
fea k Proof tures are the fast opening, leakproof cover which 





of construction saves time at every cleaning. 
swings easily in either direction, and the extra heavy 
safety ring at the top of the cylinder. 


Buffalo Stuffers are available in six sizes with capaci- 
ties of from 100 to 500 pounds. 





OHN £ SMITHS SONS COMPANY 
J 
50 Broadway, Buffalo ¢ 11 Dexter Park Ave., Chicago ¢ 612 Elm St., Dallas ¢ 5131 Avalon Blvd., Los Angeles ¢ 360 Trautman St., Brooklyn 



































F.0.B. Factory. Chassis only. 
Cab, Body and Taxes Extra. 


Before you buy any truck at any 
price—be sure to see the complete 


new Mack line at your nearest Mack 
dealer, or direct factory branch. Or 
rate Rivets tna, FROM ONE TO THIRTY TONS—IT'S A (Mack, 
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“‘The Gel Solution in this 7 lb. Head Cheese Costs Only 13 Cents...” 


The best is generally the cheapest, another reason for the in- 
creased use of KEYSTONE #99 GEL, the strongest, clearest gelatin 


money can buy and made expressly for use in sausage kitchens. 


WRITE FOR GENEROUS FREE SAMPLE OF 


Keystone *99 Gel 


MANUFACTURED ONLY BY 


The AMERICAN AGRICULTURAL CHEMICAL Co. 


BOX 2458 DETROIT, MICHIGAN 
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FILLED WITH COST-SAVING LIXATE 
BRINE AS EASILY AS THEY CAN BE 
FILLED FROM YOUR WATER SYSTEM 


The pickling rooms of a packing plant using The Lixate 
Process always make an impressive sight. The tiers on tiers 
of tierces and vats can be filled with pickling brine as quickly 
and easily as they can be filled with water from the city main. 

It is always interesting to see what ingenuity plant super- 
intendents add to a Lixate engineer's knowledge, to take full 
advantage of the cost-saving Lixate Process for Making Brine. 
In one plant, bibbs and cocks are so arranged that either 
saturated brine or sweet pickle brine can be poured into any 
vat, tank or “‘system” in the plant, at a simple turn of a 
valve. In another, the superintendent rigged up a simple 
rubber hose attachment that saved hours of time, and cut 
out a lot of muss and bother, in filling vats with pickle. 

It is the automatic way in which brine is made and dis- 
tributed, that provides the four savings you can make with 
the Lixate Process. You make savings in the cost of handling 
salt, in mixing the brine, as well as in distributing brine. 
You will also make surprising savings in the quantity of salt 
you use. Packers report savings up to 10% and 20% in the 
salt required for their regular brine needs. 


AUTOMATIC PROFITS 


This cross section view shows 
how recommended grades of 
Rock Salt flow from a hop- 
per to the Lixator. Fresh 
water is admitted by a spray 
nozzle. Saturated brine flows 
up through a collecting 
chamber to a discharge pipe 
and into a storage tank. Au- 
tomatic control of brine out- 
put controls the whole oper- 
ation, for automatic profits. 
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AN OHIO INSTALLATION 


In the modern plant of David Davies, in Columbus, Ohio, this Lixate 
installation is producing its clear, pure, uniform, fully saturated brine 
for economy in four different directions. There is scarcely any one impor- 
tant meat packing center from Omaha and Kansas City east, where the 
Lixate Process is not in operation today. 


From the largest to the smallest, meat packers who investi- 
gate the Lixate Process install it fur its surprising savings. 
Write for a copy of the Lixate Book, describing the 
process and illustrating many installations. If you prefer, a 
Lixate engineer will call—with no obligation, of course, 
and show you what you can save, right in your own plant, 
with this automatic process for making pure, crystal 
clear brine for all packing plant operations. International 
Salt Company, Inc., Scranton, Pa., and New York, N. Y. 


aie 
LIXATE 


REG, U.S. PAT, OFF. 


Process 


FOR MAKING BRINE 
INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y. « Philadelphia, Pa. ¢ Boston, Mass. ¢ Baltimore, 
Md. ¢ Pittsburgh,Pa. «© Newark, N.J. © New York, N.Y. © Richmond, Va. 
Atlanta, Ga. « New Orleans, La. * Cincinnati, Ohio « St. Louis, Mo. « RE- 
FINERIES: Watkins Glen, N.Y. © Ludlowville, N.Y. «© Avery Island, La. 
MINES: Retsof, N.Y. © Detroit, Mich. «© Avery Island, La. 
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WEAR-EVER 

. 

A 

Cc 
ALUMINUM 
\elgp 
TRADE MARK 


REG. U.S. PAT OFF. 


WHEE! Leok at'em GOY iy 


Put them on a fast “track” and BTU’s* go whiz- 
zing all around it to finish in the food. On a “‘Wear- 
Ever” Aluminum “track,”” BTU’s finish in record 
time because Nature made Aluminum one of the 
speediest heat conductors. 

Here’s what that means to you: The quicker a lot 
of BTU’s race into the food, the sooner the food is 


cooked. That saves time and fuel. And the more 


*British Thermal Unit 


“Wear-Ever’ 


THE STANDARD: WROUGHT: OF 


*“Wear-Ever” Steam Jacket- 
ed Kettles have no effect on 
flavor, color or vitamin con- 
tent of your product. Resist 


action of fruit and food 


acids. They are sanitary, 


easy to clean, long wearing. 
They never need relining. 
No hot spots. 
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evenly they spread around the utensil, the better 


the food is cooked. No hot spots or scorching. 

You’ll find, too, that ““Wear-Ever” wears and 
wears. It is thick, hard, strong. You never have 
to resurface it. It is smooth, sanitary, easy to 
clean. Reasons enough, why “‘Wear-Ever” Alumi- 
num has proved to be the most satisfactory 


equipment for canners and packers. 


ALUMINGM 


EXTRA HARD, THICK ALUMINUM 


THE ALUMINUM COOKING UTENSIL COMPANY 
404 ‘Wear-Ever’’ Bidg., New Kensington, Pa. 


Gentlemen: 


Kindly send complete information about ‘’ Wear-Ever”’ 
Aluminum Steam Jacketed Kettles. 


Name 





Address. 





City 
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That's just ABC busines 


They appreciate the advantages that 
uality give them. They feel that ¢ 
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Of courses 
porous texture of natural casings permits great smoke 
, ‘ m 
penetrations That means sausages with better flavors pI 
because they absorb that delicious tang which comes fo 
only from adequate smoking. t 
sti 
. in 
Then, natural casings are highly "Plexible"...they in 
cling tightly to the sausage meat, giving it a fresh | 
appearance and well—filled contour at all times. And, of 
last but not least, they are naturally fine protectors ’ 
of the product's juicy tenderness. = 
e 
; ; cos 
There's no denying that these are all qualities that hav 
make for bigger sales. You can reap their benefits 1 
. order Natural Casings from your local Armour “™ 
Branch House—today-+ cie 
ter) 
pa 
Ke 
I 
ARMOUR ra 
NATURA sl 
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ARMOUR L CASI est 
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Cost Accounting 


—To Economical Buying 


—To Increased Efficiency 


—To Profitable Selling 


USINESS needs more managers who are cost- 
minded. It must also recognize cost account- 
ing as one of the major divisions of manage- 

ment and control and must give the cost accountant 
prestige equal to that enjoyed by other policy- 
forming executives. 

Cost accounting should be the coordinating and 
stabilizing influence in buying, processing and sell- 
ing so that these activities will ultimately result 
in a profit. 

These were among the statements made by War- 
ren H. Sapp, general manager of the Chicago plant 
of Armour and Company, in a recent address. 

While his talk was directed primarily to account- 
ants, Mr. Sapp emphasized the part which manage- 
ment must play in making greater use of costs and 
cost-finding facilities. Cost figures, he pointed out, 
have three chief values: 


THE NATIONAL 
PROVISIONER 


APRIL 8, 1939 


TDhe > Magazine of the m WV cat 


Packing ain Hid oe veil ecahilan 


Points The Way 


and those anticipated by the sales manager and 
other executives through their use of estimated 
costs in establishing selling prices. 

With accurate, timely cost information and sales 
reports before him, the sales manager is able to 
direct the efforts of his force toward selling items 
which are showing the greatest profit margins. 
When operating departments have cost, market and 
test information, they can adjust buying prices and, 
within certain limits, divert production into the 
most profitable channels. 

Management must depend on cost accounting for 
the translation of the total indirect and fixed ex- 
penses of the corporation into commodity costs. It 
is an intricate task to apportion such expenses as 
taxes, insurance, power and salaries so that each 
product bears its share of the burden. This must 
be done, however, if selling prices are to reflect the 
cost of producing and distributing meat products. 


Costs Are a Check on Policies 


Costs are often thought of as pertaining to spe- 
cific things, such as labor and fuel, but they are also 
a means of measuring the effectiveness of the poli- 
cies of management. Costs of a business are in- 
creased, for example, when the 
purchasing department pays 





1.—To establish a basis for 
selling prices. 


more than the going market for 





2.—To judge operating effi- 
ciency. 

3.—To serve as a basis for de- 
termining what the company can 
pay for raw materials. 


Keeping Prices Up-to-Date 


In businesses (such as meat 
packing) where selling prices 
must reflect rapid changes in 
raw material markets, the cost 
department should furnish the 
sales manager with up-to-date 
estimated costs so that selling 
prices can be adjusted fre- 
quently. Comparisons should be 
made at the close of accounting 
periods between actual results 





Guidance in Cost 
Cutting 


HERE is a growing belief among 

meat packers that lowering costs 
offers the greatest immediate oppor- 
tunity for making profits. 

Cost-cutting efforts may be applied 
in many directions, from installation 
of by-product power plants to revision 
of distribution practices, but in all of 
them management needs the guidance 
of cost accounting. 

This is only one of the many rea- 
sons for greater use of cost informa- 
tion. Others are pointed out in the 

article on this page. 








raw materials, or when the sales 
manager spends more than is 
necessary for entertainment. 

They also rise if the personnel 
department errs too frequently 
in the training of students, if the 
superintendent fails to operate 
at expected efficiency or handles 
a labor problem badly, or if a 
sale is made under the market. 

Cost accounting, by “putting 
its finger” on abnormal costs and 
their causes, can bring about 
their readjustment. 

Accurately determined costs 
should guide the various execu- 
tives in their buying, processing 

(Continued on page 42.) 








AIR Conditioning Refrigeration 


By W. A. BACH 


IRST installment of this article on 
ce air conditioned refrigeration, pub- 

lished in the April 1 issue of THE 
NATIONAL PROVISIONER, dealt mainly 
with the theory of heat loads and the 
procedure required for determining re- 
frigeration and humidity needs. In this 
installment the application of theory in 
the solution of a practical example is 
explained. 

The meat plant requires a great va- 
riety of refrigeration applications, each 
having its own peculiarities and prob- 
lems. Basically, however, the engineer- 
ing approach does not change. As a 
practical example let’s analyze a typical 
beef chill and beef holding cooler. 

The carcass enters chilling room at 
a temperature of approximately 100 
degs. F. It has been washed and 
shrouded. About % lb. of water has 
thus been added to each carcass weight. 
The hot side throws off clouds of vapor 
when entering the chill room, which 
has been pre-cooled to about 26 degs. F. 
If rate of killing is high, room tempera- 
ture may rise to about 45 degs. F. and 
relative humidity to about 95 per cent. 
Rate of killing must be determined. 
Loading time can vary from 1 to 8 hours. 
Estimating maximum total cooling load, 
we base room temperature and room 
humidity on room conditions which exist 
when maximum load occurs. An addi- 
tional B. t. u. estimate is necessary based 
upon conditions existing during final 
chilling period. 


Carcass Chill Room 


Heat gains through walls, ceiling and 
floor are calculated in the conventional 
manner, making proper allowances for 
sun effects and time lag. Heat gains 
from other sources must also be added. 
There may be heavy moisture infiltra- 
tion from killing floor, or in the case of 
a holding cooler, from the chilling room. 
The main load is the product load, which 
is: 

Lbs. of product X Temp. Dit- 

ference X< Specific Heat 
Hours X .67 


It will be noted that product load has 
been increased by 50 per cent. This ex- 
tra capacity takes care of heavy starting 
load and reduces temperature of hot car- 
casses more rapidly, thus minimizing 
shrink. An illustration in Part I. of this 
article shows a typical layout of a beef 
chilling and holding room upon which 
our example is based. 


Conditions will be assumed as follows: 
Maximum outside temperature, 95 degs. 
F. dry bulb and 78 per cent relative 
humidity; room conditions during ini- 
tial chilling period, 45 degs. dry bulb 
and 95 per cent relative humidity; final 
chilling conditions, 30 degs. F. and 90 
per cent relative humidity; chilling time, 
18 hours; product, 35,000 lIbs., to be 
cooled from 100 degs. F. to 45 degs. F. 
internal temperature. 


= Product Load. 
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PART II. 


Using Principles in 
Solving a Meat 
Plant Problem 


Heat transmission gains are: 


East wall (sun): 

640 sq. ft. x 55 degs. temp. diff. x .07 —2,460 
South wall: 

256 sq. ft. x 50 degs. temp. diff x .07 — 900 
Partition: 

256 sq. ft. x 45 degs. temp. diff. x .065— 750 
Floor: 

640 sq ft. x 45 degs. temp. diff. x .07 —2,020 
Ceiling: 

640 sq ft. x 45 degs. temp. diff. x .07 —2,020 


Total B.t.u. transmitted per hour........ 8,150 


Other heat gains and main load: 


B.t.u. 

Door losses (estimated).................... 1,100 
a a vakect cc lvecackveneaaeaee 4,140 
IN 00:04, ¢- ave enree easauet ce 3,060 
PD MD od oid oie ccdiccéedoacsiceoeeed 6,400 
Product=25:000 55x.75 oe. 119,500 

18x.67 
Total heat gain per hour............... 142,350 


As explained previously, to determine 
required apparatus dew point tempera- 
ture we must find ratio of sensible heat 
to total heat, or room sensible heat ratio. 
Moisture has been evaporated from car- 
casses during chilling. Resulting shrink 
amounts to about 2 per cent, including 
approximately % lb. of water adhering 
to each carcass when it entered chill 
room. The hot carcass furnishes the 
heat of vaporization necessary to change 


at Ratio 





the shrinkage moisture from a liquid to 
a vapor. In other words, during chilling 
period there is a conversion of sensible 
heat into latent heat, which is equal to 
the latent heat of vaporization of the 
observed shrinkage. In our case this is: 
35,000 Ibs. X .02 (shrink) « 


1,066 (latent heat of vapori- 
zation) 


—61,900 B.t.u. per hr. 
18 xX .67 si 





Final Heat Analysis 


Omitting moisture infiltration, the 
only other source of moisture is the la- 
tent heat from workmen which is: 


6 x 110=660 B. t. u. per hr. 


The final heat analysis sheet for maxi- 
mum conditions shows: 


Sensible heat gain. ..79,790 B. t. u. 
Latent heat gain..... 62,560 B. t. u. 
Total heat gain. ..142,350 B. t. u. 
per hr. 
The corresponding heat ratio is 


Room sensible heat ratio= 
79,790 _ 5 
142,350 ~ 
Calculating (based on tables of mix- 
tures of air and saturated water vapor 
by S. A. Goodenough) the corresponding 
apparatus dew point temperature, which 
is a function of the room conditions 
(45 degs. F. dry bulb and 95 per cent 
relative humidity) and the room sensible 
heat ratio (.56), we find 36 degs. F. to 
be the theoretical limit, corresponding 
to an apparatus sensible heat ratio of 
.58. Therefore, 36 degs. F. is indicated 
apparatus dew point. 
During initial chilling period room 
sensible heat ratio is slightly lower than 
apparatus sensible heat ratio. This indi- 





FIGURE 1.—BEEF HOLDING ROOM 
Conditions in this room are 30 degs. dry bulb and 85 per cent relative humidity. 
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cates that under rapid loading condi- 


tions relative humidity may exceed 95 
per cent. As chilling progresses, room 
conditions change to the desired final 
conditions of 30 degs. dry bulb and 90 
per cent relative humidity. Final load 
characteristics need to be analyzed and 
a new apparatus dew point has to be 
found. 


Holding Cooler 


Since conditions at end of chilling per- 
iod are identical with initial holding 
room conditions, the following estimate 
serves both. 

Room conditions (initial) are 30 degs. 
dry bulb and 90 per cent relative hu- 
midity. 

Product cooling is from 45 degs. to 35 
degs. per 24 hours. 

It is not customary to chill beef to 
final temperature in chill room, residual 
heat being removed in the holding cooler. 

Transmission load: 





B.t.u. 
per 
hour 
ee 640 x 70 x .07 = 3,130 
WOE Wie on ckivsiccccecess 256 x 65 x .07 = 1,160 
dicing b5:k65eo bucane 256 x 60 x .065—= 1,000 
Floor and ceiling......... 1,280 x 60 x .07 = 5,360 
Door loss (estimated) .....ccccsccccccscccce 1,000 
People (6)—6 = GOO... 2. cc cccccccvcscece 4,920 
Fe GIs oo cdc vo sccssvceccscese 3,060 
EE Es doe iikes.cc wih ensd 4s aaete 6,400 
Product load 
35,000 x 10 T.D. x .75 S.H. 
24 brs. x .67 =16,800 
TE Fa cic ceiivecanconctavsesawed 42,330 


If we analyze this total heat load as 
in previous estimate, we find a room 
sensible heat ratio of .68 to .70. Under 
continuous storage conditions a ratio of 
.80 is about normal. 

Fig. 1 shows an apparatus dew point 
selection for a holding room of 30 degs. 
dry bulb and 85 per cent relative hu- 
midity. An apparatus dew point of 24 
degs. is indicated for a room sensible 
heat ratio of .80. 


Heating 


Above estimate is based on average 
maximum outside conditions. As pro- 
duct load declines, influence of outside 
temperature on room sensible heat ratio 
becomes more pronounced. With the 
lowering of outside temperature, room 
sensible heat ratio drops. Assuming 
continuous storage conditions, it can be 
seen that on a cold Sunday, with lights 
in cooler out and other sources of sensi- 
ble heat reduced or eliminated, sensible 
heat gain may become zero or even 
negative, whereas latent heat gain re- 
mains fairly constant through the year. 


Winter heat estimate includes heat 
losses through walls, floors, ceiling, etc. 
In addition, enough reheat must be sup- 
plied to maintain a room sensible heat 
ratio that corresponds with apparatus 
dew point. Apparatus dew point should 
be at or near theoretical limit. This is 
only practical with modulating back 
pressure control. In our example, ap- 
paratus dew point is 18 degs. and room 
sensible heat ratio .73. 

We have shown previously that by 
controlling apparatus dew point we can 
maintain any desired room conditions. 
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FIGURE 2.— 
UNIT COOLER 
HOOK-UP 


This hook-up was de- 

signed to provide auto- 

matic operation to main- 

tain the conditions speci- 

fied in the design problem 

in the accompanying ar- 
ticle. 
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Effective range of dew point control has 
a lower limit. However, we have seen 
that by reheating we can change room 
load characteristics or sensible heat ra- 
tio and bring the required apparatus 
dew point within an effective apparatus 
dew point control range. Further, since 
the required apparatus dew point is a 
function of the room sensible heat ratio, 
we can always maintain desired room 
conditions with a fixed apparatus dew 
point by changing the room sensible 
heat ratio; in other words, by reheating 
or humidifying. 

This points to two ways of room con- 
trol: 

1.—Vary or modulate apparatus dew 
point to suit existing load ratio. 

2.—Change load ratio to suit a fixed 
apparatus dew point. 


Modulating Dew Point Control 


Methods of control, therefore, may 
be classified into two groups: Control 
with a modulating apparatus dew point 
and control with a fixed apparatus dew 
point. 

Modulating dew point control is a 
comparatively new application, whereby 
room humidostat controls back pressure 
by means of a modulating back pressure 


valve. Humidostat is of potentiometer 
type. The control arrangement gives ex- 
cellent results. Its cost is high, how- 
ever. 


Brine is suitable for modulating con- 
trol. Control is secured by recirculating 
the brine, the hygrostat actuating a mod- 
ulating mixing valve. Modulating dew 
point control without modulating con- 
trol devices is possible by balancing 
load, coil and compressor capacities in 
such a way as to obtain desired appa- 
ratus dew point automatically. This ar- 
rangement is simplest and cheapest and 
if properly engineered can give satis- 
factory results in many applications. 


Method Widely Used 


The engineering, however, is critical 
and humidity cannot be held within 
close limits under all conditions. Due to 
its economy and trouble-free operation, 
however, this arrangement has been 
used extensively in the past and is very 
popular. Present-day trends, however, 
are more and more toward positive hu- 
midity control within close limits under 
all load conditions, 

Reheat is used with modulating appar- 
atus dew point control when load char- 


(Continued on page 21.) 
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LAYING BRICK FLOOR IN 
STRUCTURES OF MILL TYPE 


ILL construction is not now con- 
M sidered most suitable for many 
packinghouse buildings, but 
there are many structures of this type 
in use in the meat industry and pro- 
bably will be for many years to come. 
Rehabilitation of mill constructed build- 
ings to meet present-day requirements 
sometimes presents an interesting prob- 
lem. This is particularly true in respect 
to waterproofing floors without over- 
loading them to an unsafe or undesir- 
able degree and, at the same time, pro- 
viding a wearing surface which stands 
up satisfactorily under heavy trucking. 
Kingan & Co., Indianapolis, Ind., has 
worked out brick floor specifications for 
mill type buildings which apparently 
meet all requirements, as floors of this 
type, which weigh no more than a mastic 
floor of equal thickness, have been in 
service in the plant for as long as three 
years without developing leaks or show- 
ing any signs of deterioration. This 
method of brick floor construction, 
shown in the accompanying sketch, was 
designed by Fred Butler, chief engineer 
of the company. Only recently another 
floor of this type was laid in one of the 
older buildings of the plant. The fol- 
lowing information is taken from the 
specifications for this floor. 


It is essential that the subfloor be to 
the finished grade and as smooth as 
possible. If there are any small de- 
pressions they should be filled by trowel- 
ing in a stiff mixture of Enamalite be- 
fore applying the waterproofing. 


Waterproofing and Preparing Bed 


On top of subfloor are laid Johns- 
Manville 20-lb. saturated asbestos felts 
mopped down two ply, using No. 170 
asphalt. Top surface is not mopped. 
Felts are rolled in and wrinkles removed. 

Bed for the brick is made with Type 
A Enamalite (manufactured by Press- 
tite Engineering Co., St. Louis, Mo.). 
This material is supplied in 1,000-lb. 
units, comprising 600 Ibs. of dry powder 
and 400 Ibs. of liquid. Measuring units 
are supplied for both materials, as well 
as instructions for mixing. Kingan & 
Co. reports that approximately one- 
tenth more liquid is required than is 
given in these instructions for mixing 
to facilitate troweling in the bed. 

Bed should not be less than one- 
eighth inch or more than three-six- 
teenths inch thick. The best way to get 
correct and even thickness is to spread 
the Enamalite with a hand trowel and 
then use a special trowel with edges 
turned down to secure uniform thick- 
ness. The bed should be only wide 
enough to take a strip of brick a man 
can lay without getting into the bed. 
After brick has been laid all surplus 
material should be scraped away from 
the edges that are not going to have 
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brick placed adjacent to them within a 
reasonable period. The brick should not 
be walked on before the bed has set. 


Packinghouse floor brick of No. 1 
quality are used. In laying them a metal 
strip gauge is used to secure uniform 
spacing between courses. After bricks 
have been in place in the floor for 48 
hours pure cement grout is poured over 
floor and worked into the joints. High 
early strength Portland cement is best 
for this purpose. After grouting, sur- 
plus cement may be squeegeed off. 


The brick is laid to within only 6 or 8 
in. from walls to provide for a cement 
cove. This cove can be constructed to 
suit wall conditions. Feather edges on 
cove should be avoided. It is good prac- 
tice when constructing coves to trowel 
Enamalite against walls for expansion. 


Floor drains must be provided. Kingan 
& Co. has found that Whitney-Ford 
Type D, 4-in. screwed pipe combination 
floor drains and traps work well with 
this type of floor. All waterproofing 
laps over the lower flange. 

This type of brick floor weighs no 
more than a mastic floor. Its cost in- 
stalled is approximately 40c per sq. ft. 





Hour Exemption in Danger 


Partial exemption from maximum 
hour provisions, now granted to meat 
packers in present wage-hour law, 
would be eliminated by several bills be- 
fore Congress. Under these bills, S. 2008, 
H.R. 5435 and H.R. 5374, the industry 
would no longer have its 14-week per 
year exemption from the 44-hour weekly 
maximum (42 hours after October, 
1939) and, consequently, would have 
to pay overtime during periods of heavy 
livestock runs. ‘ 

Packers cannot predict or control 
fluctuations in livestock receipts, which 
vary widely within a short period. In 
the marketing year beginning with 
October, 1938, weekly hog marketings 
varied from a minimum of 645,000 
head for week ended February 10, to a 
maximum of 1,105,000 head for week 
ended December 2, 1938. This was a 
change of about 70 per cent in 11 weeks. 
With no exemption, packers would have 
to pay time-and-one-half for overtime 
when longer hours were required to 
handle livestock receipts. Such higher 
costs might affect livestock prices to an 
appreciable extent. 


In proposed amendments to the wage- 
hour act the “agricultural industry” 
section would be revised to cover all 
farm producing and processing activi- 
ties equally as to exemption from reg- 
ular hour maximum and provide a 56- 
hour workweek. It is reported that meat 
industry protection may be proposed. 














DETAILS OF BRICK FLOOR ON WOOD BASE 


This construction weighs and costs no more than some other types of waterproof floors. 
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definitely made a place for them- 

selves in the general highway 
transportation scheme. That their use- 
fulness is expected to expand is indi- 
cated by the fact that several of the 
older truck manufacturers have this 
year, for the first time, placed Diesel 
powered trucks on the market. Truck 
transportation companies are also show- 
ing greater interest in this type of 
equipment. 

No packer, so far as can be deter- 
mined by THE NATIONAL PROVISIONER, 
has yet had any extensive experience 
with Diesel engine powered trucks. 
Their suitability, advantages or disad- 
vantages in meat distribution work, 
therefore, are largely to be determined. 
Some of the larger packing companies 
have announced their intention to test 
out these vehicles in the near future, 
having decided that this is the only way 
in which they can secure the exact in- 
formation they desire. 


D sei engine powered trucks have 


Packers Must Experiment 


Under the circumstances it would 
seem that for the immediate present, 
and perhaps for some time to come, 
other packers interested in Diesel 
powered trucks and seeking operating 
and cost data on their use in distribu- 
tion will have to adopt a similar pro- 
cedure. 

The delivery superintendent for one 
of the larger Midwestern meat plants, 
who had considerable experience with 
Diesel engine powered trucks before 
assuming his present position and whose 
interest in these vehicles has led him to 
keep in close touch with Diesel engine 
developments, believes that packers with 
long routes and heavy loads might find 
the Diesel truck quite profitable in this 
service. The possibilities of reducing 
transportation costs under such circum- 
stances, he thinks, are sufficiently favor- 
able to justify purchase of at least one 
of these vehicles for fact-finding pur- 
poses. 

A Diesel powered truck chassis of 
large capacity, this superintendent 
estimates, costs somewhere in the neigh- 
borhood of $1,500 to $2,000 more than a 
gasoline engine powered truck of com- 
parative size. He believes that despite 
this higher first cost, expense of meat 





Diesel-Powered Truck Possibilities 


distribution can be cut by using a Diesel 
truck. And this saving may be greater, 
he says, than past experience in other 
fields would indicate if this year’s model 
trucks are used in the experiment, due 
to important improvements in engine 
design and construction which should 
reduce operating and maintenance costs. 


The Fuel Situation 


The question of engine fuel must be 
given careful consideration in some 
localities before entirely satisfactory 
operation of Diesel engine powered 
trucks can be expected. 

Gasoline grades have been carefully 
standardized and the particular grade 
desired by any packer or sausage manu- 
facturer is universally available. This 
is not true, however, of the heavier 
hydrocarbon fuels suitable for Diesel 
engine use. Usually one must fill up 
the truck tank with whatever grade of 
fuel is available—a situation which may 
be a source of operating annoyance 
under some conditions and a cause of 
higher operating and maintenance ex- 
pense. Also, due to the small quantities 
of these fuels handled in some localities, 
their selling price is frequently so high 
as to offset largely the savings that 
might normally be expected under more 
favorable conditions. 


New Models Announced 


Maintenance and repair of Diesel 
truck engines require some special 
knowledge not usually possessed by all 
service men. However, the fundamentals 
of operation may be quickly mastered 
and maintenance does not usually re- 
quire the services of specially trained 
mechanics. 

International Harvester Co. and Gen- 
eral Motors Corp. are among the truck 
manufacturers announcing addition of 
Diesel engine powered trucks to their 
lines this year. Mack Trucks, Inc., is 
also producing a Diesel engine powered 
truck, the motor for which is manu- 
factured complete in the Mack plant. 
Eight years of study and research have 


IN PICTURE ABOVE 


An International model DRD-70 Diesel- 
powered truck which, with trailer, has pay- 
load of 6,685 gallons of gasoline. 





been devoted to perfecting this engine, 
the company has announced. In this en- 
gine Lanova energy-cell combustion is 
used, this method having been selected 
as offering the highest mean effective 
pressure with lowest peak pressures, 
moderate injection and compression 
pressure and clean, smooth operation. 
The Mack-Lanova engine is being pro- 
duced in a single size—519 cu. in. piston 
displacement, developing 131 h.p. at 
2,000 revolutions per minute. The en- 
gine is being mounted in three Mack 
truck and one Mack bus chasses. It is 
of the 6-cylinder type and operates on 
the conventional 4-stroke cycle. 
International Harvester Co. line of 
Diesel engine powered trucks includes 


DIESEL MOTOR 


Two views of the Mack engine developed 
for truck use. It has a piston displacement 
of 519 cu. in. and develops 131 h.p. at 

2,000 r.p.m. 




































INTERNATIONAL HARVESTER 
sells MORE HEAVY-DUTY TRUCKS (2-ton and up) 











than any other THREE MANUFACTURERS COMBINED 


™~= Me 





Products of the New England Provision Co., Inc., Boston, ride in this fleet of International Trucks with refrigerated bodies. 


In ever-increasing numbers, truck users 
are investing in the truck that bears the 
Triple-Diamond emblem. They are cash- 
ing in on the high-quality standard 
maintained for international Trucks dur- 
ing thirty-two years of truck manufac- 
ture ...a quality standard of which 
every man in the Harvester organiza- 
tion is proud. 


Another practical reason for the great 
demand for International Trucks is the 
fact that they are backed by the most 
complete Company-owned truck serv- 
ice organization. Whatever your own 
hauling need, the International dealer 
or branch near you has the truck for it. 
Sizes range from 1-ton light-delivery 
trucks to big 6-wheelers. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


180 North Michigan Avenue 


Chicago, Illinois 


INTERNATIONAL TRUCKS 
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six 4-wheel models. These range in 
capacity from 3 to 7 tons, with gross 
vehicle weight ratings of from 24,000 to 
62,000 lbs. Body, cab and payload 
allowances on these various 4-wheel 
models range from 9,300 Ibs. to 23,400 
lbs. 

Also in the International Diesel line 
are five 6-wheel models ranging in rated 
capacity from 2% to 15 tons, with gross 
vehicle weight ratings of 24,000 to 62,- 
000 Ibs. Body, cab and payload allow- 
ances for the 6-wheelers are from 13,300 
lbs. to 41,100 lbs. Four wheelbases are 
offered in each of the 4-wheel models 
and in the two smaller 6-wheel models. 
Three of the 6-wheelers are available in 
three wheelbases and the larger model 
in two wheelbases. 


Other New Diesel Trucks 


Diesel power plants in all of these 
Internationals are the Cummins 4- and 
6-cylinder type. Both engines have a 
4%-in. bore and a 6-in. stroke, the 4- 
cylinder having 448 cu. in. piston dis- 
placement and the 6-cylinder 672 cu. in. 
Air brakes are standard equipment on 
6-cylinder models and are available for 
4-cylinder units, 

Ten new Diesel models—five conven- 
tional and five cab-over-engine types 
specially designed for medium and 
heavy-duty service—all powered with 
the company’s new Diesel engine have 
been announced by General Motors. 
These engines are of the 2-cycle type. 
High ratio of torque to piston displace- 
ment is one of the features of these 


WAGE-HOUR AND DRIVERS 


Employes of private motor truck 
operators, such as meat packers, and 
employes of common and contract car- 
riers other than drivers, are not exempt 
from hour provisions of the fair labor 
standards act, according to a ruling 
issued recently by Calvert Magruder, 
general counsel of the wage and hour 
division, U. S. Department of Labor. 
Such employes, of course, must be en- 
gaged in interstate commerce or in pro- 
duction of goods for interstate com- 
merce to be subject to the act at all. 


The opinion was contained in an 
interpretative bulletin on the scope of 
an hours exemption provided in the 
wage-hour act for employes “with re- 
spect to whom the Interstate Commerce 
Commission has power to establish 
qualifications and maximum hours of 
service pursuant to the provisions of 
section 204 of the mo r carrier act, 
1935.” 

The opinion said the scope of the 
Interstate Commerce Commission’s 
power under section 204 had not been 
fully determined by the commission (see 
THE NATIONAL PROVISIONER of Febru- 
ary 11, page 9), especially in regard to 
private truck operations. The opinion, 
therefore, is subject to revision if future 
action by the commission so requires 
and merely indicates the course which 
Administrator Elmer F. Andrews of the 
wage-hour division will follow in per- 
forming his administrative duties. 


The commission has already estab- 


lished maximum hours of service for 
drivers of motor vehicles operated by 
common and contract carriers (a stand- 
ard 60-hour week) and such drivers will 
be considered exempt from the maxi- 
mum hours provisions of the fair labor 
standards act. 


ICC AND PRIVATE TRUCKS 


Hearings to determine whether the 
Interstate Commerce Commission should 
establish safety requirements for pri- 
vate motor truck operators, such as 
meat packing companies, will be held 
in Washington on April 11. The com- 
mission may, as a result of its inquiry 
in Ex Parte MC-3, decide to prescribe 
qualifications and maximum hours of 
service of employes, and standards of 
equipment (see THE NATIONAL PRO- 
VISIONER of March 11, page 18). Pend- 
ing an ICC ruling on the question of 
hours of service, the wage and hour ad- 
ministration has announced that truck 
employes of firms engaged in interstate 
commerce are subject to maximum hour 
provisions of the wage and hour act. 


FLASHES ABOUT SUPPLIERS 


A. E. STALEY MFG. CO.—A. E. 
Staley, sr., has been re-elected chairman 
of the board and A. E. Staley, jr. re- 
elected president of A. E. Staley Mfg. 
Co., producers of “Soyflour.” 





motors, the company claims. In the 4- 
cylinder engine, having a piston dis- 
placement of only 284 cu. in., the torque 
rating is 350 foot-pounds. The engine 
is used in the GMC 800 and 850 series, 
designed especially for tough, heavy- 
duty operations. The same engine with 
reduced fuel delivery capacity of the 
injectors, resulting in a maximum 
torque of 308 foot-pounds, is used in the 
700 series. 

The company’s 2-cycle, 3-cylinder en- 
gine, which has 213 cu. in. piston dis- 
placement and develops 263 foot-pounds 
of torque, is offered in GMC’s 600 series. 
The 500 series in the 3%-ton range also 
has the 8-cylinder engine but with re- 
duced fuel delivery capacity of the in- 
jectors, providing for a maximum 
torque development of 230 foot-pounds. 


PACKERS ARE MODERNIZING 


Herman Falter Packing Co., Colum- 
bus, O., has awarded contracts for con- 
struction of 50-by-75-foot extension to 
plant and a garage building measuring 
47 by 60 feet. Addition will enable com- 
pany to expand loading dock facilities to 
accommodate larger truck fleet. Cost of 
new construction and equipment instal- 
lation is estimated at more than $30,000. 

Additions recently completed or con- 
templated by Hitch Bros., wholesale and 
retail meat dealers of Princeton, Ind., 
include new storage plant, sausage 
kitchen, stock pen and smokehouse. 





COLDJET 


Interchangeable 

Easily transferred 
from one truck to anoth- 
er. 


Trouble-free operation 

Excellent design, qual- 
ity materials and expert 
workmanship assure 
long, efficient life. 


Clean 
Waterproof, safe from 


dirt or splashing of 
melted ice. 
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REFRIGERATION 
for THRIFTY DELIVERIES 


COLDJET provides, dependable, thrifty 
protection for your meat products in the face 
of severest road and climatic conditions. 
It’s a scientifically designed unit using eco- 
nomical ICE and SALT as a refrigerant, that 
accomplishes exceptional results at a sav- 
ing! It will pay you to investigate this rapid 
and efficient refrigerating unit... take ad- 
vantage of the really thrifty deliveries it 
offers. Write today! 


DROMGOLD AND GLENN 
1420 McCormick Bldg. 





COLDJET 
Uses Ice and Salt 
as a Refrigerant 


sini ta Cools rapidly 
and uniformly 


20-min. cooling job provides 
tive circulation over entire 
oad space. 


Compact 

Self-contained Nong es 
half ordinary drum 
Easily installed 

Factory assembled ready for 
use ... installed in 6 man- 
hours. 


Chicago, Illinois 
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“ISN’T ONE CONTAINER 


LIKE ANOTHER? 
WHY DO YOU 
PREFER 


AMERICAN CAN’S?” 





“ 

1 you studied all cans as I have you’d know cans are not all 
alike. Moreover, when we buy from American Can we can depend on 
getting deliveries, and when we need them. We won’t need to worry about 
quality. Their engineers and research men know can-making; what’s 
best for each of our items. And they know lithography. They study 
our needs—and ways their containers can help us become more 
successful. It’s a load off our minds to buy from them .. . and 


their price and service and helpfulness make it profitable for us.’’ 


> AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 
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A page for the 
PACKER SALESMAN 





MAKE BIG ORDERS 
FROM LITTLE ONES 


@ Uncle Fred, a packer sales manager, in 
another letter to his nephew, a novice 
packinghouse salesman, gives him some 
tips on increasing the size of those high- 
cost small orders. 


Vill. 
Dear Bill:— 

From time to time, in my letters, I 
have mentioned the importance of build- 
ing small orders into larger ones. You 
have been in the meat packing game 
long enough now, I am sure, to realize 
that small orders are one of the packer 
salesman’s chief vexations. They con- 
sume a great deal of your time without 
providing adequate returns either to 
you or to your company. 

There are certain inescapable costs 
which must be taken into consideration 
in securing business. In the meat pack- 
ing industry, the old idea of dividing 
gross expense by gross tonnage and us- 
ing the resulting cost per pound as ap- 
plicable to all kinds of ordefs and sales 
has been thrown into the discard. Care- 
ful analysis of thousands of orders has 
proved that many of us are inclined 
to let small orders steal the profits which 
would otherwise reward our efforts. 


Analyze Your Orders 


By breaking down his weekly tonnage 
and classifying his business according 
to the size of individual orders, a sales- 
man will readily understand this prob- 
lem. If he is handling too many small 
orders, the figures on his route will 
plead eloquently for higher average 
orders. Just bear in mind, Bill, that no 
packinghouse can stand a selling cost 
greater than 2 to 2% cents per pound. 
Then you can see what it means if a 
salesman is writing up quantities of 
weekly orders for 10 to 15 pounds of 
product, costing his house 8 cents per 
pound to fill. 

I often hear salesmen complain that 
they have worked every available outlet 
on their respective routes, and have no 
place to turn to build up new ones. In 
adopting this attitude, they often over- 
look the wealth of potential business al- 
ready within their grasp—the addi- 
tional orders buried in a mass of un- 
profitable small accounts. 

Now, when I mention a small account, 
I don’t necessarily refer to a small mer- 
chant. Your “small order” retailer may 
have a corking good rating with total 
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business running into thousands of dol- 
lars annually. His meat coolers and 
counter may be filled with desirable 
product, highly profitable to any packer, 
and representing possibly as many as 20 
different sources of supply. 

You understand the buying habits of 
such a retailer. He is trying to spread 
his business among as many salesmen 
as possible—a piece of sausage here, a 
pork loin there, a couple of hams from 
his friend Herman Glutz, and several 
six-pound display cartons of sliced ba- 
con distributed among three or four 
other competitive packers. This state 
of affairs is helpful to nobody—the 
dealer included. By buying product on 
this basis, he is forcing each of the 
twenty-odd packers concerned to string 
along with him and lose money. 


Show Dealer His Losses 


The packer salesman who is out to 
build up the size of his individual orders 
should show the retailer how he may be 
wasting time and money and scattering 
his sales efforts by this type of buying. 
The retailer probably understands, as 
well as you do, the prohibitive expense 
of handling small orders. With compe- 
tition keen as it is today, he must watch 
his costs closely. 

He must remember that receiving, 
checking and handling many small or- 
ders from packers costs him money and 
if he is to do a good merchandising job 
he cannot afford to handle too many 
duplicate items, or clutter up his cooler 
or counter unnecessarily. His own time 
costs money, and his working day, like 
yours, is definitely measured by hours 
and minutes. He must make all of 
them count if he intends to operate 
profitably. 

“Small order” ruts are easy to get 
into. Because one customer has the habit 





A Branch Manager 
Writes 


“Your series of ‘Dear Bill’ letters are 
timely. 

“It has long been the writer’s contention 
that if we, out in the field, handled the sell- 
ing end of the meat packing business as 
well and efficiently as it is handled by the 
operating end, we would all be in much 
better shape at the end of each fiscal year. 


“Please understand I am not throwing 
stones at the other guy because, frankly, 
I’m living in the same ‘glass house’, but am 
always on the lookout for a practical idea 
that will help toward an extra dollar for, 
and better distribution of, my company’s 
products.” 





of buying a slab of bacon from you, a 
pork loin from someone else, and a box 
of sausage from still another salesman, 
it is a simple matter to accept this pro- 
cedure as an accomplished fact—a per- 
manent condition from which no devia- 
tion is possible. Meanwhile, the mer- 
chant gets into a buying rut of his own, 
and is encouraged to continue his small 
order buying by misguided salesmen 
who persuade him to divide his business 
still further and pat themselves on the 
back because they are getting “a share 
of the business.” 


Building Up Orders 


What can be done about this situa- 
tion? How can you secure a larger 
share of such a customer’s business? 
One good method is to ask him for it. 
A better approach is to be specific, and 
plan your attack in advance. Size up 
his display cases, take a quick glance 
into the cooler if you can, and make 
mental notes on his line, checking your 
findings against your own price list. 

Determine carefully what three items 
would be best for your initial sales 
drive. They come under the classifica- 
tions of provisions, refinery, or produce. 
The important thing is to select three 
items that you believe would have the 
best chance to make a good showing. 


Sell One—Others Follow 


Your next step is to offer the mer- 
chant one of these items at a time. If 
possible, order out a sample of the prod- 
uct you wish to present, and prepare 
your selling approach before entering 
the store. Transact your regular busi- 
ness first. Let the retailer “throw you 
a bone’”—your regular 10-pound morsel 
of an order. Then, casually and 
smoothly, tell him you have something 
interesting to show. 

While displaying your sample, pre- 
sent your sales talk clearly and force- 
fully, being careful to avoid any ap- 
pearance of “high pressure.” Guide 
the merchant’s thoughts and conver- 
sation toward the particular item you 
wish to promote. Make him feel that 
he is buying it—not that you are try- 
ing to sell it to him. After you have 
successfully introduced one item in this 
manner, additional items will be less 
difficult to get started. 

Perhaps you may already be follow- 
ing this plan, Bill. If so, you have gone 
a long way toward building a successful 
and profitable route. Every week’s 
check-up will show you writing fewer 
but larger orders, and that is what we 
in the packing industry must have in 
order to stay in business. 

Sincerely, 
UNCLE FRED 
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GET THE FACTS 


ADELMANN ham boiling EQUIPMENT 


Adelmann was the pioneer of yielding springs and 
developer of this advancement. The new elliptical 
springs permit expansion during cooking, and dis- 
tribute the pressure over a wider area resulting in 
solid, well shaped hams. Adelmann conceived the 
self-sealing cover that reduces shrink, improves qual- 











ity. Only Adelmann gives you this unique spring, 
cover and bar assembly that prevents cover tilting. 
Adelmann Ham Boilers are easiest to handle, quick- 
est to operate, simple to clean, and last longer. Truly 
they are ‘‘The Kind Your Ham Makers Prefer.’’ 






Cast Aluminum 
Boiler 


Proper pressure — the right amount every time — 
is produced by the Adelmann Foot Press. Perfect 
hams demand this valuable piece of equipment. 
Speeds closing and opening operations, too. Sold on 
thirty days’ free trial. 








The Adelmann Washer cleans any shape ham boil- mamas 





er, quickly, economically, and efficiently. Cleanseven Bess 

| She 2 al 
neglected boilers. Helps produce clean hams that sell Mgr 
better, at higher profit. Sold on thirty days’ free trial. 





Booklet ‘‘The Modern Method” shows complete 
Adelmann line. Many helpful hints. Gives trade-in 
schedules. Write for your copy today! 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


Adelmann Foot Press 


Adelmann Washer 
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Boiled Ham Spoilage 


Cooked hams sometimes cause the 
packer plenty of grief by sliming and 
molding on the surface. An Eastern 
processor writes: 


Editor THE NATIONAL PROVISIONER: 


Dealers have been returning some of our cooked 
hams soon after delivery. They complain of slimi- 
ness and in some cases of mold. Occasionally, we 
also have difficulty with interior discoloration. We 
are confident that our curing and cooking methods 
are good, but we are not so sure about our other 
procedure. 


The sliming of which the inquirer 
speaks is due to growth of bacteria on 
the surface of the meat. Surface of 
cooked hams should be almost sterile 
when they are removed from the cooker 
and any infection and slime growth is 
usually due to faulty handling after 
cooking. 

Cooked hams must be protected from 
bacterial infection, stored at a low tem- 
perature, and kept free from surface 
moisture until they are delivered to the 
retailer. 

One point at which the inquirer may 
be going wrong is in washing. Only 
clean luke warm water should be used 
for spray washing the hams to remove 
gelatin, grease or sediment which may 
have accumulated on them during cook- 
ing and chilling. Some packers make 
washing easier by wrapping hams in 
cloth or special paper before cooking. 
When this is removed the unwanted ma- 
terial comes off with it. The operator 
must be careful to get jelly off skins 
and any fuzz or powdery material from 
butt end. 


Handling and Storage 


The hams should then be allowed to 
dry off for a few minutes and placed on 
shelf trucks in single layers. Plenty of 
space should be left around each ham 
to permit free air circulation. Product 
is then transferred to the storage cooler. 
Trucks must be clean and sanitary or 
hams may pick up slime and mold or- 
ganisms. 

Temperature of the storage cooler 
should be held at 40 to 45 degs. F. 
(sometimes lower) with a relative hu- 
midity of 80 to 85 per cent. Boiled hams 
should be protected from temperature 
changes which may cause deposition of 
moisture on the surface of the product, 
providing a medium for growth of mold 
or slime. This must be watched particu- 
larly during the summer months when 
cold product may be exposed to warm 
outside air in delivery. 

Hams should be wrapped only when 
thoroughly dry on the surface and as 
needed. Stocks must be kept at a mini- 
mum consistent with demand since the 
hams deteriorate after a time even un- 
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der best conditions. Stocks should never 
become so low however, that hams are 
hurried out of retainers and into deliv- 
ery trucks. Unless they are chilled and 
dried off, they may spoil rapidly after 
they reach the dealer. 

Interior discolorations, such as gray- 
ish-green areas, are usually due to cur- 
ing failure. In many cases bacteria con- 
tribute to this failure. Contamination 
may occur during boning if the equip- 
ment is not kept clean and may be fos- 
tered by high temperatures in the bon- 
ing room or carelessness in handling the 
hams. ’ 


GELATINE IN LOAVES 


A Midwestern sausage manufacturer 
wants to know whether gelatine should 
be used in making a corned beef hash 
loaf. He writes: 


Editor THE NATIONAL PROVISIONER: 


Should gelatine be used in the manufacture of 
corned beef hash loaf? 


A good many processors use a little 
gelatine solution in making this prod- 
uct. One good formula calls for 8 to 
10 oz. of gelatine and 6 lbs. of water 
for each 100 lbs. of meat-potato mix- 
ture. The gelatine solution is added 
when the cooked and ground corned 
beef is being mixed with seasoning and 
potatoes. It serves to bind the mass 
together after molding and chilling. 








SAUSAGE 
And Meat Specialties 


->A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 

407 So. Dearborn St., Chicago, Ill. 
Enclosed is check or money order for 
5.00 for copy of ‘‘Sausage and Meat Spe- 

cialties."’ 




















for the trade 


WHITE AND BLACK PUDDINGS 


An Eastern sausage manufacturer 
wants to know how white and black 
puddings are manufactured. He writes 
as follows: 


Editor THE NATIONAL PROVISIONER: 


Can you give us any information on the prepara- 
tion of white and black puddings? We understand 
that these foods are popular in Scotland and Eng- 
land, 


Both white and black pudding are 
fat-cereal mixtures which are stuffed 
in natural casings. Black pudding also 
contains blood. Neither of these foods 
is well known nor made extensively in 
the United States. 


WHITE PUDDING.—The following 
ingredients are used in making this 
product: 

10 lbs. fine oatmeal 

7 lbs. beef suet 

2% oz. ground white pepper 
2 oz. fine powdered salt 

Free suet from skin and sinews and 
chop it into pieces about % in. square, 
either by hand or fat-cutting machine. 
Mix all ingredients thoroughly in a tub, 
and fill loosely into narrow beef casings, 
pricking them to let out air. Tie up 
into circular shape and cook in boiling 
water for thirty minutes. 

BLACK PUDDING.—The formula 
for black pudding calls for: 

16 lbs. blood 

8 lbs. leaf lard 
1% Ibs. barley 
1% lbs. flour 
1% lbs. oatmeal 
1 lb. onions 

Seasoning is made by mixing the 
following spices, etc., and using % oz. 
of the mixture to every pound in the 
formula; in this case about 14 to 15 oz. 
will be sufficient. 
lb. salt 
lb. ground rice 
oz. pepper 
0z. pimento 
oz. coriander 
oz. mustard 
oz. celery seed 

Add about 20 drops of essence of 
pennyroyal. Put barley in a cloth, tie 
loosely to allow for swelling, and boil 
for four hours. Cut leaf lard into small 
squares, place in a wire basket and 
scald; then remove all surplus mixture. 


-_ >} & & OOF DO 


- Chop onions and cook lightly. Strain 


blood through cheese cloth and allow 
it to run into a container. 

Add seasoning, flour, oatmeal, fat, 
onions and barley and mix thoroughly. 
Fill into beef rounds. Tie off in rings 
to weigh 1 lb. Cook for 40 minutes 
at a temperature of 180 degs. F. and 
dry. Cooking is finished if no liquid 
oozes when casings are pricked. 
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ECONOMICALLY COOLED 
withthe help of (orkboard/ 


This modern sausage plant of Rudolph Frey, 
Buffalo, New York, protects low temperatures 
with Armstrong’s CORKBOARD 


AUSAGE is kept at the proper 

temperature in this room. Re- 
frigeration loss is held to a minimum 
because it is efficiently insulated with 
Armstrong’s Corkboard. 

The floor is insulated with two 
layers of 2” corkboard. Walls have 
the same protection, while the ceiling 
is guarded with one layer of 2” and 
one of 3”, on top of 154” sheathing. 
The ceiling insulation is supported 
by a steel superstructure which also 
carries the insulated bunker pans. 

Armstrong’s Corkboard has long 
been standard insulation for low 
temperature work. That’s because 
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cork—Nature’s own insulation—is 
highly efficient. It offers an effective 
barrier against heat’s passage. Cork 
also resists moisture and this helps it 
to keep its efficiency through years of 
severe service. 

Let Armstrong’s Contract Service 
help you plan and install low tem- 


SAUSAGE MEATS are properly 
cooled in this modern cooler of 
Rudolph Frey, Buffalo, N. Y. This 
efficient refrigerated room is insu- 
lated throughout with Armstrong’s 
Corkboard for economy in holding 
low temperatures. 





perature insulation, either for new 


construction or remodeling. Experi- 
enced engineers and skilled workmen 
assure you of proper installation by 
modern methods, and the use of the 
most suitable erection materials and 
finishes. 

We will gladly send you samples 
and complete file information about 
Armstrong’s Cork Insulation for cold 
storage work. Address Armstrong 


Cork Company, Building 
Materials Division, 952 Con- (ZN) 


cord Street, Lancaster, Pa. 


Armstrong’s 


CORKBOARD INSULATION 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 


The National Provisioner 


Questions and 
Answers 


HE twenty-fourth lesson in THE 

NATIONAL PROVISIONER’S course in 
meat plant refrigeration was published 
in the March 25 issue of this magazine. 
Probably many of those who have been 
studying these lessons, and there are a 
great number, are anxious to know 
how successfully they have absorbed 
and retained the information given and 
what essential facts, if any, necessary 
for a clear understanding of the in- 
teresting information to be given in 
lessons to come, may have escaped them. 

All the vital information contained 
in these first 24 lessons has been con- 
densed into over a hundred questions 
and their answers, which are being 
published before proceeding further 
with the course. These questions and 
answers will enable everyone interested 
to determine just how much knowledge 
of refrigeration they have mastered 
and to refresh their memories on im- 
portant facts necessary for a workable 
understanding of packinghouse re- 
frigeration. 

The first group of these questions and 
answers follows. Others will appear 
in succeeding issues. 

1.—How can heat be made to flow 
from a colder to a warmer temperature? 

A.—By use of the compression or 
absorption cycle. 

2.—What is the second law of thermo- 
dynamics? 

A.—Heat cannot of itself pass from a 
colder to a warmer body. 

3.—-Where does the animal heat from 
a hot carcass cooler finally go? 

A.—To the atmosphere. 

4.—Sketch a compression cycle and 
name the essential parts. 

A.—Essential parts are: Compressor, 
condenser, expansion valve and cooler. 

5. What changes liquid ammonia re- 
frigerant into a gas? Is there any 
change in a brine refrigerant? 
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A.—Application of external heat 
causes the liquid under low pressure to 
go through latent heat stage, i.e. it boils 
and changes from a liquid to a gas. 
The brine is warmed but there is no 
change of state. 

6.—What changes a refrigerant gas 
into a liquid? 

A.—Gas is compressed to a high 
pressure and then suddenly chilled. This 
removes heat and reduces gas to a 
saturated stage. Further removal of 
heat causes liquid to condense from gas. 

7.—In a direct expansion coil does 
liquid ammonia or ammonia gas do the 
most cooling? 

A.—Evaporation of the liquid as it 
passes through latent heat stage does 
about 85 per cent of the cooling. 


8.—Why is ammonia preferred as a 
refrigerant in a meat plant? 

A.—It is comparatively cheap, has a 
high latent heat, is non-corrosive to 
iron or steel, condenses and evaporates 
at moderate pressures and is non-toxic. 

9.—What is function of compressor? 

A.—It causes the gas to flow at a uni- 
form rate from cooler to low side, con- 
sequently it is the point of lowest pres- 
sure in the entire cycle. Here the gases 
are stepped up to highest pressure in 
the cycle and gas flows from it to the 
condensers. 

10.—Does it add heat or take it away? 

A.—It adds about 20 per cent of heat. 

11.—To how high a pressure must 
ammonia gas be compressed in order 
to liquefy it? 

A.—Pressure depends upon rate of 
heat removal at condenser. Critical 
pressure is 1,690 lbs. per sq. in. 

12.—What is a heat pump? 

A.—A compressor. 

13.—Is there any advantage in using 
more water or colder water over a con- 
denser? What happens? 

A.—By using more water or colder 
water, condenser pressure is lowered 
resulting in a lower power cost to run 
the compressor. 

14.—How does an expansion valve 
expand ammonia? 

A.—The word “expansion” is a mis- 
nomer. The valve does not expand 
ammonia, it merely throttles it. 


15.—If liquid ammonia has a tem- 
perature of 95 degs. F., how can it cool 
90 deg. hogs to 32 degs.? 

A.—The 95 deg. ammonia is at a 
pressure of 182 lbs. If pressure on 
ammonia is lowered to 35 lbs., resultant 
temperature is 21 degs., which is 11 
degs. lower than required hog tempera- 
tures. Consequently, heat flows from 
warmer hogs into colder ammonia. 


16. If discharge 
ammonia compressor suddenly jumped 
from 175 lbs. to 250 lbs., what might 
be the cause? What would you do? 


A.—Water may have stopped running 


pressure of an 


over condensers. Shut down plant and 
determine the trouble. 

17.—If suction pressure of a com- 
pressor suddenly decreased from 26 Ibs. 
to 5 lbs., what may be the reason? What 
would you do about it? 

A.—Expansion valve may be blocked. 
Disc may have come off stem of suction 
stop valve at either cooler or com- 
pressor. Shut down and find cause. 

18.—How wide should a hand expan- 
sion valve be opened? 

A.—This is an unknown quantity. If 
there is a thermometer in suction line, 
valve should be set so as to obtain cor- 
rect superheat. 

19.—How can one know when expan- 
sion valve is feeding correct amount 
of ammonia? 

A.—Experience, trial and error or 
temperature of suction gas. 

20.—If an expansion valve blocks does 
room temperature remain the same? 


A.—No, it will start to rise. 





Air Conditioning Applied 


(Continued from page 11.) 


acteristics require it. Reheat control in 
conjunction with a fixed back pressure 
or constant brine temperature is prob- 
ably the most widely used. Optimum ap- 
paratus dew point is determined from 
load analysis sheet and back pressure 
is set to produce required coil surface 
temperature. The humidostat controls 
reheat and humidification, while the 
thermostat controls fan operation and 
suction solenoid valve. Other schemes 
are also possible. 

Applying the foregoing theories to 
our chill and holding cooler example, the 
following treatment and control ar- 
rangement is suggested, bearing in mind 
that this is only one of many solutions. 


Applied Theory 


We assume use of unit coolers. High 
velocity outlets should be provided and 
total air quantity should be so propor- 
tioned as to produce zone air velocities 
of 200 to 250 feet per minute during the 
initial chilling period. Coil and com- 
pressor capacities should be balanced 
against cooling load to produce an op- 
erating apparatus dew point of 36 degs. 
F. during initial chilling. This will give 
the most economical selection of unit 
cooler. For final chilling period, air vel- 
ocities through product zone should be 
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TO INSURE THE FRESHNESS OF N 
~PERISHABLES” WHILE IN TRANSIT- 








Spector’s fleet of modern refrigerated units—insulated with 
WILSON’S 


HAIRCRAFT and 
NATURZONE 


INSULATION 


Benjamin Spector, President, writes— 

“Spector Motor Service, Inc. originated with one 
tractor and trailer unit in 1932 in the city of Saint Louis, 
Missouri, and is now operating a fleet of 150 new 
modern tractor and trailer units. 

“The majority of this equipment is of the refrigerator 
type, most of the units being insulated with Wilson 
Haircraft and Naturzone Insulation capable of main- 
taining temperatures compatible with dependable and 
efficient handling of perishables.” 

Haircraft Insulation (blanket type) 
consists of 100% sterilized-deodorized 





hair. It is covered with a moisture-resisting paper. Lit- 
erally everlasting, it will not settle or pack and is 
moisture resisting, and is used in the side walls, ends 
and roofs. 

Naturzone Insulation (board form) is of the same high 
quality as Haircraft. The hair is covered with a fine film 
of asphalt and then compressed into board form for 
use in floors. 

For further evidence of the remarkable job being done 
by Haircraft and Naturzone—also sam- 
ples, temperature chart and specifications 
and prices, write, wire or phone us. 


WILSON & CO., Insulation Division, Chicago, Illinois 


A BY-PRODUCT OF THE PACKING INDUSTRY 


Page 22 


The National Provisioner—April 8, 1939 











oeos ec. 


p 
tr 


tk 
fi 


_— 














reduced to about 100 feet per minute and 
equipment selection should be such that 
during operation under reduced capac- 
ity, load will balance at an apparatus 
dew point of 24 degs. F. 

Two-step thermostatic control is sug- 
gested, one step controls low fan motor 
speed and capacity reduction. Second 
controls high speed of fan motor. Hu- 
midity control by reheat can be omitted. 
It should be borne in mind that during 
chilling period conditioning is based es- 
sentially on air motion control, the ap- 
paratus dew point operating at or below 
the theoretical limit. Consequently 
when using a back pressure valve in 
connection with a central refrigerating 
system, by-pass (Fig. 2) can be opened 
during loading, increasing coil capacity. 

For holding room product zone veloci- 
ties range from 60 to 90 ft. per minute 
maximum, and in this case duct installa- 
tion is suggested. Equipment and load 
should balance at an apparatus dew 
point of 24 degs. Close humidity con- 
trol is necessary, and reheat should be 
provided. Reheat may be controlled by 
the humidostat, a thermostat controlling 
fan operation and suction solenoid valve. 


AIR CONDITIONING PROGRESS 


Air conditioning engineers and deal- 
ers were urged recently by Dr. Willis 
H. Carrier, chairman of the board of 
Carrier Corp., Syracuse, N. Y., to “sell 
the public on air conditioning by always 


selling correct equipment for each job.” 


Speaking before 225 dealers, salesmen 
and officers of the company at New 
York, Dr. Carrier said the greatest 
danger to the industry lies in a tendency 
to sell “inadequate equipment for a big 
job” just to make the sale. 


“For the first time,” he said, “price 
is becoming a selling factor in the air 
conditioning business. Developments 
due to research and field tests have re- 
sulted in lower priced equipment de- 
signed for smaller installations.” 


This has led, he explained, to wild 
promises in order to clinch sales. Small 
room coolers capable of doing a good air 
conditioning job in a medium sized room 
or office are being installed in spaces 
where body and window heat loads are 
too great for the capacity of the units. 


Dr. Carrier said he was confident the 
heavy goods industry was “waking up.” 
He cited large installations booked that 
will keep the Syracuse plant busy for 
five months. One of these called for five 
large ee refrigerating ma- 
chines totaling 2,710 tons of refrigera- 
tion—equal to the melting daily of 
5,420,000 Ibs. of ice. 


In his message to the Carrier men, 
J. I. Lyle, president of the company, 
predicted a 25 per cent increase in sales 
this year for the entire industry in 
comparison with 1938 sales record. As 
an indication, he explained, Carrier’s 
business has been running well ahead of 
last year with heavy commercial units 
and central stations in the lead. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, April 5, 
1939, or nearest previous date: 


Sales. High. Low. — Close. - 
Week ended Apr. Mar. 

Apr.5. —Apr.5.— 5. 29. 

4 jaete. 1,400 1% 1% 1% 1% 
fd. .... 100 138% 18% 138% 15 

Amer. cn & L.10, a 34% 35 35% 4% 
ae 29 28 30 
aa et = 300 9% 9% 9% 10 

Armour Ill. ...17,350 4% 4 4 4% 
Do. Pr. Pfd.. 1,600 385 38 38% 41 
De. PHA. 222. 100) «650 50 50 

Do. Del. Pfd. 600 102% 102 102 101% 
Beechnut Pack. 100 1185 118% 118% 122 
Bohack, H. C.. 500 2% 2% 2 3 
De. Pid. .... 7 18 18 18 21 

Chick. Co. Oil. 1,400 10% #%10 10 11% 

Childs Co. .... 5,900 8 8 8 9% 

Cudahy Pack. . 1,500 12 12 12 138% 
i ee cane 20 «660 60 60 65 

First Nat. Strs. 5,200 3914 39% 39% 43% 
Gen. Foods .... 9,700 40% 40% 40% #£=4i1 
Do. Pfd. .... ‘300 116% 115% 116% 115 

Glidden Co. 6 500 16% 16 6% 18% 
BO, BOR. «one 200 «39% 39 39% 42 

Gobel Co. ..... 7,100 3% 2% 3% 8% 

Gr, A&P I1stPfd. 550 126 126 126 125% 
Do. New .... 100 78 77 77 84 


Hormel, G. A.. 100 
Hygrade Food . 


Kroger G. & B. 9,200 22% 22 22% 24 
Libby MeNeill. 4,550 4% 4% 4% 5 
Mickelberry Co. 1,850 3% 38 3 3 
Mw. & . ee... 60 2% 25 2 2 
Morrell & Co.... 100 «37 37 37 39 
ee, FOR cece 1,600 2% 2% 2% 3% 
Proc. & Gamb.. 4,900 52 52 52 56% 
Be. FSG. .«e 450 112 112 112 Be 
Rath Pack. ... 50 27 P+i 27 28 
Safeway Strs.. 1A 2 31% 31% 34% 
Do. 5% Pfd.. 90% 90% 90%4 
Do. 6% Pfd..11, o10 105% 105% 105% 105 
Do. 7% Pfd.. 2,110 110 110 110 lll 
Stahl Meyer .. 600 1% 1% 1% 1% 
Swift & Co.... 6,400 18% 18 18% ae 
Do. Intl. ... 4,200 26% 26% 26% 27 
re ees tie ote 8 
U. S. Leather... 2 4 38% 4 4% 
Pe. & ccvscse 300 6% 6% 6% 8 
Do. Pr. Pfd. ° eve 61% 
United Stk Yds. 1,500 2% 2% 2 2% 
Do. Pfd..... 400 7% 77% %% 8 
Wesson Oil ... 2,600 19 18% 19 23 
Do. Pfd. .... 800 64% 64% OA% 73 
Wilson & Co... 8,800 8% 3 3% 4% 
Do. Pfd. .... 800 40% 39 39 43% 
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That's where your cold weather comes from. Air currents 
blowing over gn endless expanse of ice. That's mother 


nature's way and that’s the way of the 
Air Induction Ice Bunker 


The interior of your truck is completely air conditioned. 
Shrinkage and discoloration of perishable foods are a 
thing of the past. You get a lower, constant temperature 
and you pay less for it. Operating costs, too, are low. 
Airlnduction Ice Bunkers are made in three models - roof 
hatch loading - Suspended Inside Loading - Floor Type 
Inside Loading. Let us tell you what we can do for you. 
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PI WANT \X 
5% TONS 
OF ASSORTED 
GROCERIES / 


@ No, the lady is not playing an April Fool joke on 
her grocer, she is merely ordering a year's supply 


of food for her family of five. That’s what we 
Americans eat a year....2150 Ibs. apiece. 


@ A great deal of this order will come to her 
wrapped in a KVP paper, for it is doubtful if there 
is a home in America into which a KVP-wrapped 
product does not frequently appear. 


@ We are specialists in... and the world’s largest 
makers of ....food protection papers. 


Have you a packaging problem? 
Probably we can be of help. 


KALAMAZ00 VEGETABLE PARCHMENT COMPANY 


PARCHMENT . KALAMAZOO : MICHIGAN 
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Pork and Lard Markets 


ARD futures made new lows in the Chi- 
cago market this week as the slow de- 
cline continued; values were somewhat 
steadier Thursday but showed losses of 
15 to 20 points from last Friday. 

European tension helped to keep the 
lark market firm last weekend; easiness 
in cotton oil prompted some packer sell- 
ing. Lard sold lower Monday with easi- 
ness in grains and bearish interpretation 
of stocks report; packing interests sold 
the deferred. Lard made new lows Tues- 
day under commission house liquidation 
resulting from weakness in securities, 
hogs and oil. Selling ran into stop-loss 
orders, which hastened the decline, and 
support was light and scattered. Prices 
moved within a narrow range at mid- 
week with some packer and warehouse 
buying in May as hog prices firmed. 
Prices held steady Thursday with a fair 
volume of buying on strength in hogs 
and oils; packers were sellers. 

Cash trade in lard was quiet. On 
Thursday, cash lard was quoted at 
6.17%; loose, 5.52%, and refined in 
tierces, 75éc. 

Demand was good but the market was 
easy at New York. Prime western was 
quoted at 6.55@6.65c; middle western, 
6.55@6.65c; New York City in tierces, 
6c, tubs, 6c; refined continent, 6%c; 
South America, 6%c; Brazil kegs, 7c, 
and shortening in carlots 8%c, smaller 
lots, 9c. 


Hocs 


The Chicago hog market declined 
early this week and then recovered 
sharply on light marketings. The week’s 
high top was $7.50 on Thursday and the 
low was $7.25 on Tuesday compared 
with $7.45 on the previous Friday. 
Light and medium butchers showed net 
gains of 56@10c for the week, after 
earlier losses of 15@20c, but heavy 
butchers were up 20@25c on the week 
and lost only 5@10c on the early down- 
turn. Average weight was around 260 
Ibs. 


EXPORTS 


Export movement of lard continues to 
be satisfactory. North American lard 
exports for the week ended April 1 
totaled 2,865,000 lbs. and bacon and ham 
shipments were 4,290,000 lbs. At Liver- 
pool on Thursday, spot lard was quoted 
at 35s9d; A. C. hams, 94s, and Canadian 
A. C. hams, 100s. 


CARLOT TRADING 


Prices of green and some S. P. product 
worked lower in the Chicago carlot mar- 
ket this week. Interest in green regular 
hams was slack as the week opened but 
trade quickened later with the market 
showing an easy tone; light green regu- 
lars were weak and 8/10 were quoted 
Thursday at 16%4c, off 1%c, while other 
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averages lost 4@%ec. The Easter heat 
was off S. P. regulars and the light and 
medium averages were down %@1%c; 
fairly good trade was reported in S. P. 
boiling hams at slightly lower prices. 
Skinned hams sagged under offerings 
and slow trade and the list was %@%c 
lower. S. P. skinned hams were steady. 
Light green picnics were available at 
the market but interest was moderate; 
there was some movement in 8 lb. and 
up. Green picnic prices were *%*@'%e 
lower. Light S. P. picnics were un- 
changed, but heavy averages were off 
%c on sales. 

Demand for frozen green bellies was 
very slow this week; bids were generally 
below the market and some offerings 
were withdrawn. The list, except for 
8/10, was 4c lower. Dry cured bellies 
were quiet and nominally quoted at 4@ 
tee under last Friday. There was prac- 
tically no trading in D. S. bellies during 
the early part of the week; offerings 
were fairly liberal on heavy averages. 
D. S. bellies were generally %c lower on 
the week and cash bellies closed in the 
pit Thursday at 8.75. D. S. fat backs 
were quiet with all averages offered and 
the list %@%c lower. 

(Continued on page 26.) 





BROKERS TELL THEIR STORY 


Every meat packer, and other manu- 
facturers of packinghouse products and 
by-products, find need for special as- 
sistance from time to time in moving 
output in car lots or even in l. c. 1. ship- 
ments. Regardless of a packer’s sales 
set-up, this type of service must be 
looked to from time to time; many pack- 
ers and by-products manufacturers 
move the bulk of their production 
through brokers, who act as carlot sales- 
men for the trade. 


Feeling that a better realization can 
be developed of their place in the selling 
end of these industries, Chicago brokers 
plan to tell their story through a series 
of educational advertisements to appear 
in THE NATIONAL PROVISIONER in the 
near future. In these messages to the 
trade they will point out not only the 
service they are prepared to render, but 
their knowledge of outlets, their power 
to move product and protect profits and 
the strength in selling that can be de- 
veloped through a good tie-up between 
packer or manufacturer and broker. 

Brokerage companies participating in 
this series of advertisements serve not 
only the provision trade, but the sau- 
sage and other specialty trades, and 
that part of the industry manufacturing 
tallow, grease, cracklings, tankage, and 
other edible and inedible products, the 
profitable sale of which is so important 
to ultimate results in these industries. 





MEAT STOCKS DECLINE 


TOCKS of pork meats declined 10,- 
000,000 Ibs. at the seven large pack- 
ing centers during March and are 13,- 
000,000 Ibs. under the light stocks of a 
year ago. This decline occurred although 
hog slaughter was considerably heavier 
during March this year than a year ago. 
Lard stocks increased somewhat during 
the month and are 17,000,000 Ibs. heavier 
than a year ago, accounted for not only 
by the larger number of hogs processed 
but by the heavier average weight at all 
principal packing centers. 

Stocks of regular and skinned hams 
are very low, and well under the light 
stocks of a month and a year ago. Not 
only has demand been good for the 
Easter trade but current ham consump- 
tion has been heavy. A similar situation 
to a less extent applies in the picnic 
market. 

Although consumptive demand for 
fresh meats was somewhat spotty, cured 
meats moved well at price levels within 
the reach of an ever-widening circle of 
consumers. 

Stocks at Chicago, Kansas City, Oma- 
ha, St. Louis, East St. Louis, St. Joseph 
and Milwaukee, on March 31, 1939, with 
comparisons as especially compiled by 
THE NATIONAL PROVISIONER: 

Mar. 31, Feb. 28, Mar. 31, 

"89, Ibs. °39, Ibs. —«'38, Ibs. 
Total S.P. meats.117,107,331 131,512,889 125,905,111 
TotalD.S. meats. 28,712,782 25,923,951 31,862,334 
Other cut meats. 18,424,284 16,948,259 19,829,616 
Total all meats.164,244,397 174,384,599 177,597,061 


P. B. tard....60 79,057,280 78,864,528 65,317,857 
Other lard ...... 13,087,823 11,053,000 9,608,171 
Total lard ...... 92,145,108 89,918,408 74,926,028 
8S. P. regular 

SS er 12,767,076 15,758,234 19,353,696 
S. P. skinned 

arr 42,600,054 53,384,876 47,830,858 
8S. P. bellies.... 47,847,727 46,318,879 42,806,345 
8S. P. picnics.... 13,730,391 15,949,400 15,782,212 
D. 8. bellies.... 17,810,131 15,904,480 18,987,120 
D. S. fat backs. 10,507,003 9,663,192 12,588,488 

FEBRUARY 
MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in February, 1939: 


BEEF AND VEAL. 
tal Per 


To 
Consumption, capita, 
Ibs. Ibs, 
February, 1939 .......... 877,000,000 2.88 
February, 1988 .......... ,000, 8.11 
PORK (INC. LARD). 

February, 1989 .......... 62,000, 38.54 
February, 1938 .......... 419,000,000 8.23 
LAMB AND MUTTON. 

February, 1080 ........-. 59,000,000 45 
February, 1936 .....cccee 59,000,000 46 
TOTAL. 

February, 1989 .......... 898,000,000 6.87 
February, 1988 .......... 883,000,000 6.80 
LARD 
February, 19380 .......... 72,000,000 .55 
February, 1068 .....ccce. 49,000,000 .88 
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Hog Cut-Out Results 


OWER levels prevailed on both hogs 
and product during the first four 
days of this week when compared with 
the like period a week ago. Hog prices 


good butcher types selling at $6.75. 

Receipts at 11 large markets totaled 
175,000 head for the four days. This 
was 44,000 less than was received a 
week earlier, 16,000 more than a year 
ago and 38,000 less than two years ago. 








CASING IMPORTS AND EXPORTS 


Foreign trade in casings during 
February, 1939 has been reported by 
the U. S. Department of Commerce as 
follows: 






























































were low on the opening days of the In the short form hog test here shown cena 
period but showed considerable gain hog prices used were for good butchers. Wal emt, Other, 
during the last two days when supplies Ibs. Ibs. 
wave cortaiied. Avesnge wou oo. eee, MME 
Cnene hooey, Semnes De ees Sens Pork and Lard Markets fee a 
and the outlet for product appears well —_ ................. 38'811 400°322 
in line with supplies, although meat (Continued from page 25.) ESRI eS peers 
prices are not very satisfactory from The fresh pork market at Chicago was 16,830 
the packer’s standpoint and the limited quiet early, in spite of light cutting, but 535i 
supply of hogs necessitates prices in the firmed up later as hog prices advanced. Iraq .......------ 2-00-0000 0++ 25,020 00 we ee es 
live market not fully warranted by Product was moving better late this Seca 
product values. week, especially light loins, although  {ittraa’..22000000220000000 114/118 2,480 
Stocks of meat on hand are low and PYices remained %@%c under last Fri- New Zealand AE SRO NEG 44,439 cee 
> Jn. 0 0. Pr pOUb -.-j-= ecvvcce 
although hog runs are expected to be day. Market for Boston butts improved 2 | Bt. oes 
considerably larger during the late After showing someeasiness early inthe Gir? cv" 
spring and summer months than in like W® and butts were quoted Thursday rrr = 
. : at 15c re 408,231 849,418 
periods of the last few years, there is . MEME: Scar aceinesmsscaeonae $45,225 $72,530 
nothing in sight to indicate heavy sur- BARRELED PORK — 
pluses. The outlet for lard, too, has Quotations on clear plate pork were pa Beef, Other 
broadened materially but stocks of lard reduced 50c at Chicago; 25/35 was be’ = Ibs. 
continue to rise due to the heavy pro- quoted at $13.00 and 35/45 at $12.00. Belgium ................ yd ge.ese sesees 
duction of lard per head of hogs There were sales of 100/125 fat back fenmark nn .°°...211 i" ogs 1122 
slaughtered. pork last weekend at $11.75 and $11.50, ‘Finland ... eos asa 
Top in the hog market at Chicago and two cars 80/100 at about the mar- Germany .. “4 69,467 304 
during the four-day period at $7.50 was __ ket, Chicago. Netherlands... 1.1.1... 12,084 © 35'187 22.500 
paid on the last day of the session with SAUSAGE MATERIALS EEE SS2s seers so sees me wu 
the low top of $7.25 paid on Tuesday. § There was some improvement in de- Hnited Kingdou ........281'296 {fais 11014 
The closing top was 5e higher than the mand for fresh regular trimmings this Canada 14,335 
best price made in the previous week. week; demand was active on Thursday Cuba... "499 
Well finished butchers weighing 210 to and price advanced to 7%c, or a shade ee cohibieteni : 8,685 
235 lbs. brought the best price of the over last week. Fresh lean trimmings New Zealand ..... : 15,6 — 
week. Heavy butchers weighing up to benefitted from seasonal demand and a ae 1,591 
350 lbs. topped at $7.15. Practical top were a little higher. eee aaa canes 
on packing sows was $6.50 with a few (See page 33 for later markets.) WEE Soa vavecedyaxuwe 096 4 $43,522 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 
I DUNE occ ic cc caceccacsde 14.00 143 $ 2.00 13.70 14.2 $ 1.95 13.50 13.8 $ 1.86 
SE ee ee 5.60 10.5 .59 5.40 10.1 55 5.10 9.9 .50 
EIN Soe vwacicnecsascdveces 4.00 13.8 55 4.00 13.6 54 4.00 13.4 54 
eT eee 9.80 15.8 1.55 9.60 14.8 1.42 9.10 14.1 1.28 
OS are 11.00 11.4 1.27 9.70 10.7 1.04 3.10 9.8 30 
NG i.e cay a 6 inn aw Bale tia Mean cnchs ane 2.00 8.0 16 9.90 ff .76 
a ee 1.00 4.0 .04 3.00 4.1 AZ 5.00 4.4 22 
err 2.50 5.0 13 3.00 5.0 15 3.30 5.0 ae 
CL Ne ee 2.10 5.2 | 2.20 5.2 Pe | 2.10 5.2 eb 
ee te iy MN, Wo oc ck ceasveca 12.40 5.6 .69 1.50 5.6 .64 10.20 5.6 57 
NE avd wale yur siend cetee ens 1.60 9.9 16 1.60 9.8 16 1.50 9.7 15 
EY nda Nad eetneecauen nels 3.00 7.0 21 2.80 7.0 .20 2.70 7.0 19 
Feet, tails, neckbones............ 2.00 oe .09 2.00 .09 2.00 else .09 
ge ee ae ee ere aoe .30 .30 ane meee 30 
TOTAL YIELD AND VALUE...69.00 $ 7.69 70.50 $ 7.43 71.50 $ 7.04 
Cost of hogs per cwt........... $ 7.29 $ 7.24 $ 7.04 
Condemnation loss ............ 04 04 04 
Handling & overhead........... .68 57 50 
TOTAL COST PER CWT ALIVE $ 8.01 $ 7.85 $ 7.58 
OEE VIED 0 ccesivsecececes 7.69 7.43 7.04 
ee 32 42 54 
PE b50ed> se aswrowses 64 $ 1.01 $ 1.51 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada. 





From 
Week Week Nov. 1, 
ended ended 1938 to 
April 1, April 2, April 1, 
1939. 1938. 1939. 
PORK. 
To bbls. bbls. bbls. 
United Kingdom ........ ...+.. 25 210 
CE Nicdccnvcccccscs segee weoae 64 
TEE cs cvicveswereenes —oneue 25 274 
BACON AND HAMS. 
M lbs. MIbs. M Ibs. 
United Kingdom ........ 4,270 4,130 86,493 
Comtinent .cccccccecccses WW so ncece 4,610 
WOE SEOIOS: cccccccceses 2 32 93 
B. WB. 2. Cotemies........ 6 3 51 
Other Gowmtries .......022 secs  cocce 
BOHOL ceseccisvcvevsese 4,291 4,165 91,25 25 53 
LARD. 
M lbs. MIbs. M Ibs 
United Kingdom ........ 2,314 1,934 
Continent ....ceseeeeeees 230 190 
Sth. and Ctl. America.... 210 145 
West Indies ............ 106 142 2k 
N. A. Colonies........ 5 2 73 
Other OCouMeries .cccccccs covve eoeee 107 
Detad .cccccccoescoccee 2,865 2,413 83,368 


TOTAL EXPORTS BY PORTS. 
Bacon and 


Pork Hams, Lard, 
From bbls. Ibs. M Ibs. 
ee arora ror 592 983 
DP wicdcensaaeeecete chee, Guens 36 
DEE Vecceencewes wea — ieemate 3 
DE ED Sc ceeecsesey <heee ieee 306 
eee 2,392 1,210 
Ne EI aE ea 1,307 327 
, fer ree 4,291 2,865 
Previous week .......... 25 4,709 4,439 
ZB WeeKS BGO... ..e...000- eeeee 5,333 2,712 
Cor. week 1938.......... 25 4,165 2,413 


SUMMARY NOV. 1, 1938 TO APRIL 1, 1939. 


1938-1939. 1937-1938. 


iy oe 2 errr rrr 54 
Bacon and Hams, 
Lard, M lbs 


LARD EXPORTS HOLD PACE 


Although lard imports into Great 
Britain from the United States during 
February, 1939, were slightly under 
those of the preceding month, due in 
some measure to the reduced number of 
days in February, receipts were more 
than 9 million lbs. above imports in Feb- 
ruary a year ago, and represented ap- 
proximately 90 per cent of all lard im- 
ported by Great Britain last month. 
Imports of U. S. hams into Great Brit- 
ain during February, 1939, were a little 
below those of January, but more than 
1 million lbs. over February, 1938. 
Imports of U. S. lard, hams and bacon 
into Great Britain, as reported by A. J. 
Mills & Co., Ltd., London, were: 


Feb., Feb., Jan., 
1939. 1938. 1939. 
M Ibs. M ibs. M Ibs. 
Ge BB icc ccceccsees 18,338 9,115 18,923 
Pg rere 20,358 12,152 21,992 
DB. B.. Bc ccevcsvecces 3,443 2,360 3,522 
EP Ono cence geweees 5,859 4,940 6,128 
We By Be ec ccccciicwne 464 149 516 
MEE GRRE scvcccecceseus 58,485 58,146 65,560 


EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 
from the U. S. in February, 1939: 


Feb. Feb. 

Lbs. Value. 
Kidneys and livers............. 891,533 $97,238 
WEE. Saccedutenesstceccvees 339,200 56,771 
POGMTF GEE GAMG. cc cccccsccce 168,899 40,871 
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LARD FUTURES 


SATURDAY, APRIL 1, 1939. 





Open. High. Low. Close. 
May ... 6.35 6.35 6.32% 6.32b 
July ... 6.47% ioe woos 6.47b 
Sept. ... 6.65 esse sees 6.65ax 
Oct. ... 67 6.70ax 
MONDAY, APRIL 3, 1939, 
May ... 6.25 6.25 6.22% 6.25ax 
July ... 6.42% 6.42% 6.3744 6.40ax 
Sept.... 6.60 6.60 6.55 55 
Oct. ... 6.60 6.62% 6.60 6.60ax 
TUESDAY, APRIL 4, 1939. 
May ... 6.22% 6.22% 6.10 6.15b 
July ... 6.35 6.37% 6.25 6.30b 
Sept. ... 6.52% 6.52% 6.42% 6.45b 
Oct. ... 6.57% 6.57% 6.47% 6.50b 
WEDNESDAY, APRIL 5, 1939. 
May ... 6.10 6.15 6.10 6.15b 
July ... 6.30 60s Te 6.30b 
Sept. ... 6.421% 6.474% 6.4214 . 45b 
Oct. ... 6.52% coos eevee 6.524% 
THURSDAY, APRIL 6, 1939. 
May ... 6.15 6.20 6.15 6.20ax 
July ... 6.32% 6.32% 6.30 .8244b 
Sept. ... 6.50 6.50 6.45 50b 
Oct. ... 6.52% oie oes 6.52%b 
FRIDAY, APRIL 7, 1939. 
Holiday. No market. 
Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
Imports for week ended March 31: 





Point of Amount, 
origin. Commodity. Ibs. 

Argentina—Canned corned beef............ 505,800 
Australia—Fresh frozen calf livers......... 13,500 
Brazil—Canned corned beef..............+. 738,000 
Canada—Fresh pork hams.................. 4,936 

—Fresh pork shoulders.............. 2,569 

—Fresh pork bellies................. 2,074 

—Fresh pork tenderloins............ 840 

—Frozen pork hocks............-+9+ 500 

—Fresh chilled pork cuts............ 21,020 

—Fresh chilled calf livers....... ie 4,860 

—Fresh frozen beef cuts............ 50,811 

—Smoked sausage ....... Coccccccces 

—Smoked bacon .......ceeeeeeeeeees 3,185 
Cuba—Tinned blood pudding............... 480 
Ozechoslovakia—Cooked ham in tins........ 85 
Denmark—Liverpaste in tins............... 722 

—Cooked ham in tins............. 11,564 

—Tinned cooked picnics........... 6,603 
England—Meat paste in jars............... 
Estonia—Cooked ham in tins... 

—Cooked picnics in tins. ‘ 
France—Liverpaste in tin8.............++++ 
Germany—Smoked ham ......00..---0s000: 

—Smoked sausage ..........-50005 
Holland—Cooked ham in tins............... 

—Smoked ham ......cceeeeeeceeees 

Hungary—Cooked ham in tins.............. 
—Cooked picnics in tins........... 66,019 
—Tinned cooked pork loins......... 8,640 

Irish Free State—Smoked bacon ........... 6,065 

Italy—Smoked sausage ........eeeseeeeeee 26,742 

Lithuania—Cooked ham in tins............. 18,453 

—Cooked picnics in tins.......... 9,744 
Norway—Smoked mutton & beef sausage.... 770 
Poland—Smoked bacon .........eeeeeeesees 25,296 
ooked ham in tins.............+. 681,889 

—Cooked pork butts in tins.......... 5,976 

—Cooked picnics in ting............. 34,596 

—Oooked pork loins in ting.......... 23,264 
Rumania—Cooked ham in tins.............. 34,588 

—Cooked picnics in tins........... 1,872 

Switzerland—Meat products ............... 17,938 

Uruguay—Canned corned beef.............+ 72,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 1, 1939, were: 
Week Previous Same 
April 1. Week. Time ‘38. 
Cured Meats, Ibs.16,168,000 14,206,000 15,924,000 


Fresh Meats, Ibs.53,074,000 49, 302, 000 46,561,000 
Lard, Ibs. ...... 3,388,000 2,009,000 1,885,000 








CASH PRICES 


Based on oo carlot trading Thursday, 
April 6, 1939. 


REGULAR HAMS. 






*S.P. 
17% 
16% 
15% 
15% 
*8.P. 
15% @15% 
tae trtt4 
15 @15% 
Grew. °8.P. 
RST Pee er ee % 18 
SE Sean vetboenesvucawete 16 @16% 17% 
DRC cicninsicseannwncaeuen 5% 16% 
BEE ibuncadnenessseeaaes 15% 16 
DEE pucaosseenicaneneonren 14% 15% 
ee 14% 15% 
BEE Skedgtaneeenqdes acne 14% 15% 
BEE c22 ccd ercossesedeeves 4% 15 
DOD Sccevncccvccivesscsces 138% @13% 14% 
25/up, No. @ Mevccccccces coe 
PICNICS. 
Green. *S.P. 
GD ccc cvindicamweniewesees 12 
PE, accuancoun tionanntente 10% @10% 11 
RS err ee 0 10% 
SE. csenuswstasvackietads 9% 10% 
DD <a tennetantuskesceses 9% 10% 
S/up, No. 2a inc....cccceee 9% eves 
Short Shank %c over 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
ee Lccacccangenensenegeee 12% 13% 
NY inati-ene wee mea tan eee 11% 12 
EE ove vawaneate hae eeewn 10% 11 
ee or 10% 11% 
DE écnneGehaweimdonka cue 10 11 
BGS vecvcccoceccsssecoces 9% 10% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
9%n eee 
8% seve 
Bo "85% 
8% 8% 
8% 8% 
8 8 
7% 1% 
D. 8. FAT BACKS. 
Be nscsdwcescesscndetsactuennseedenseses 5 
EEE s0casneadetennssenenscnemanteaeennies es 5 
BE 3:50:00 5b e Shenneirenssavibetinbseaweus 5 
| OT TTIT Ire ee eee LET ee 2 5 
BE. o:b0:6 b:0:6 601000000 0an eee eee beeussauene® 5 
BEE Sas os were sadenspcennsshanmanadauresss 6 
MED 0.606 :0:010-660:.6.50410:2' 66950026 HE S44N ES NOOO Oe 6% 
BSS cccccccccocccvscesees Ceeccrecerccccooe 7 
OTHER D. 8. MEATS. 
Extra Short Clears........ 35-45 8n 
Extra Short Ribs.......... 35-45 8n 
Regular Piates .cc.cceccee 6- 8 7 
Clear Plates ....ccccceeee 4-6 5 
D. B. FOWL DRC sc. cc ccccsccccvescvvevcsces 5% 
DB, By PR ctnsgeecevcccceccccuceceeeeses - 5% 
Green Square Jowls...........eeee0. 7 @7 
Green Rough Jowls.........-ceseeseececcece 5% 
LARD, 
Pete RAR, COR a: 6:6:0:6:0:0'06:6:6.00:2:0006000% 6.174%n 
Prime Steam, WosS...cccccccccccsccccces Feattn 
Noutral, im ClerCeS....ccccccvccccccccves 7.62%n 
BOW TORE ccccccvecsvceseavccssecneveve 5.62%4n 





CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during February, 1939: 


Lbs. 
pA ee a ey ae eee 1,707,879 
OO Serr re To rer re rT 777, 
NS PEROT CT OT ORT ee 85,392 
MEE <c.ceb beens 0's pekulbmeeaewsaneupale 704 
SUE ohn 054 566.0a0swe Otntiee s45h ees eeee 300 
TI is s.0.00 claws d4de ae nelecebeces eau 3,124,275 
UND iksacesire cow ctovuamcaceeeuuees $3423: 








C4-THERE’S A 


CRACKLING EXPELLER 


TO MEET 


YOUR REQUIREMENTS 


@ Every once in a while someone tells 
us, “Your Super Duo Crackling Expeller 
is a wonderful machine but we could 
keep it busy for only a few hours a day 
because our requirements are small. It 
wouldn't pay us to install such a big 
machine.” Of course it wouldn’t and 
that’s just why we have three models of 
Crackling Expellers — an Expeller to meet 
the production requirements of practically 
any plant. Here are the capacities on 
finished cracklings containing 4 to 8% fat: 


Red Lion Crackling Expeller 
300 to 500 pounds per hour 


Duo Crackling Expeller 
800 to 1000 pounds per hour 


Super Duo Crackling Ex- 
peller, soft material, 1000 
to 2500 pounds per hour. 


No matter which one of these three ma- 
chines you choose to meet your needs, 
you are sure to get equally good re- 
sults. Write and let us give you detailed in- 
formation on any or all of these Expellers. 










THE V. D. ANDERSON CO. 


1937 West 965 Street * Cleveland, Ohio 
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HAST CHOICE 


Y L Aneicas GD 
MONTGOMERY 
ELEVATORS 





Yes ... there is a reason why MONTGOMERY ELEVATORS 
are the first choice of leading American packers. 

During the past 25 years, MONTGOMERY ELEVATORS have 
proved they can “‘take it,” day in and day out, without an- 
noying service interruptions and costly repairs. This means 
a lot in busy packing plants. 


Write for List of Packing House Installations 


omery 


/ +. 


LALVUOMME < 





Elevator Specialists for the Packing Industry 
HOME OFFICE and FACTORY - MOLINE, ILLINOIS 


Branch Offices and Agents in Principal Cities 




















THE FRENCH 
HORIZONTAL 
COOKER 





For all 

rendering 

requirements 
Jacketed castings of alloy semi-steel; long-lived; 


efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 
Piqua, Ohio 











The Super Duo 





Crackling 
Expeller 











EMINENT 





@ World leaders have, by & 
their patronage, established 

The Drake as an address of 
distinction. Here refined luxury, 
thoughtful service, and choice lo- 
cation delight the discriminating. 
A. S. Kirkeby, Managing Director 


The OF 








LAKE SR O88 OREVE ae 
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TALLOW.—tThe tallow market at 
New York developed an easier trend 
during the past week. It was estimated 
that about 1,000,000 lbs. of extra 
changed hands at 5%c, delivered, or off 
4c from the previous week. The lower 
trend in other commodity markets, par- 
ticularly in cotton oil and lard, appeared 
to account for the market’s action. 

Producers were more willing to trade 
for a time, but offerings dried up again 
on the decline. The Jewish holidays were 
said to have interfered with trade. Con- 
sumers showed a disposition to take on 
more supplies at the lower level and a 
steadier tone materialized. 

At New York, special was quoted 
at 5Y%c; extra, 5%c, delivered, and 
edible, 54 @5%c loose. 

Foreign tallow offerings were un- 
changed at New York, but still too high 
for the American market. 

Tallow futures at New York declined 
10 points. May traded at 5.40 to 5.37 
and June at 5.40. 

There was no London tallow auction 
this week. Argentine tallow at Liver- 
pool was unquoted because of lack of 
supplies. Australian good mixed tallow 
was unchanged on the week at 16s 9d. 

Tallows were easier in the Chicago 
market this week in routine trade. 
Prime was offered last weekend at 5%c 
and special at 5%c, Cincinnati. Lower 
lard prices had a bearish influence. Few 
tanks prime sold Tuesday at 5%c, Cin- 
cinnati. Demand for nearby was some- 
what limited. Prime sold Wednesday at 
53¢c, Cincinnati, April shipment, salable 
same basis for May. More prime sold 
Thursday at unchanged price, April- 
May delivery; more offered same basis. 
Special salable at 5%c, Cincinnati, 
April-May. Couple tanks edible sold at 
5%c, f.o.b. shipping point, and bid of 
4%c, Midwest, reported for No. 3. Chi- 
cago quotations, loose basis, on Thurs- 
day were as follows: 


RMI inc. cndiewdasowadeemeaawein 5% @5% 
NE ih 6. 0 acd 00-8 oin.s'ka ae hein abuae @5% 
SE EE «3. 6'<:5 ace aare'p ence nies on wataneS @5% 
Special tallow . sidhine pteleerne aca @5% 
Ph a 6 695: 60 000 54004624 6ed0n eee es @5 


STEARINE.—New York stearine 
market was quiet and steady. Oleo was 
6c, or unchanged from last week. 

The Chicago market was quiet and 
easier with prime oleo quoted at 6@6c. 


OLEO OIL.—The market was dull 
and steady at New York. Extra was 
quoted at 8@8%c; prime, 7% @8c, and 
lower grades, 74% @7%c. 

The Chicago market was quiet and 
unchanged. Extra was quoted at 7%c 
and prime in tierces at 7c. 

LARD OIL.—Demand was routine at 
New York and the market steady. No. 1 
was quoted at 8%c; No. 2, 8%c; extra, 
9%4c; extra No. 1, 9c; extra winter 
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strained, 9%c; prime burning, 10c, and 
inedible, 9%c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—Demand was 
quiet and the market steady at New 
York. Cold pressed was quoted at 15c; 
extra, 9c; extra No. 1, 8%c; pure, 11%c, 
and prime, 9c. 

GREASES.—New York market was 
easier in moderate trade during the past 
week. Yellow and house traded at 5c, or 
off %c from the previous week. The 
Easter holidays somewhat curtailed 
operations. The lower trend in tallow 
and other fats and oils led to a slight 
increase in offerings of greases. Pro- 
ducers appeared content to take on sup- 
plies around the 5c level. 

At New York, yellow and house was 
quoted at 5@5%c; brown, 4%c, and 
choice white, 5c nominal. 

Greases were lower in quiet trade at 
Chicago this week. Good brown, 25 acid, 
light color, sold at 4%c, Chicago, last 
weekend. Few tanks white grease moved 
early this week at 5%c, Cincinnati, May 
shipment. Tank yellow grease sold 
Thursday at 4%c, Chicago, and brown 
at 44ec, Chicago. Quotations on Thurs- 
day were: 


ee I IGS a een edc ec vicsesine @5% 
SE GD Si wresesdibevccaseccanes vous @5% 
OD ahah G ibn wee ab 44 's0 00.6 <sewee ts on @5 

Yellow grease, 10-15 f.f.a................. @4% 
WON BUGRES, BE CE Bice cccsceccccccs @i% 
EE ok cb a eal naka ne ween actress @4% 


EASTERN FERTILIZER MARKETS 


New York, April 5, 1939. 

Dried blood last sold at $3.00 per unit 
of ammonia, f.o.b. New York, present 
quotation. Only a few cars are avail- 
able. South American last sold at $2.70 
per unit, c.i.f. New York and at $2.77% 
per unit c.i.f. outside ports. 

Unground feeding tankage sold at 
$3.50 and 10c, f.o.b. New York, present 
quotation for the limited offering. 

Dry rendered tankage sold at 82%c 
per unit of protein, f.o.b. New York, for 
the 50/55 per cent grade and the present 
quotation is 85¢ per unit, f.o.b. New 
York. South American is held at about 
80c per unit, having last sold at 77%c 
per unit c.if. New York. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during February, 1939, 
totaled 240,429 lbs., valued at $122,115. 
Of this amount 31,717 lbs. came from 
Belgium, 49,767 lbs. from France, 52,- 
885 lbs. from Netherlands and 92,660 
Ibs. from Germany. Gelatine exported 
totaled 15,097 Ibs., valued at $5,373. 


BY-PRODUCTS MARKETS 


Chicago, April 6, 1939. 

Cracklings continue to be the strong- 

est item in the by-products list. Others 
quiet and nominal. 


Blood. 
Blood market quiet with South Amer- 
ican offered well under quoted prices. 


Unit 
Ammonia. 


WE kbd.cesewcnaecetenendcapeers $3.25@3.35n 
Digester Feed Tankage Materials. 

Market for feeding tankage has not 
shared activity in crackling market. 


Unground, 11 to 12% ammonia. . .$3.90@4.00 & 10c 
Unground, 6 to 10%, choice 


GUD ccccccceccevesseneecess 4.15@4.25n 
Lilquld atic 2. ccccccccccvcccvees ot 
Packinghouse Feeds. 
Prices of packinghouse feeds un- 


changed from a week ago. Demand con- 
tinues good. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%.......... So2-90 
Blood-meal .occscccccccccccccecvececs 62.50 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged at 
quoted prices. 


Per ton. 
Steam, ground, 3 & 50..............+ $25.00@27.50 
Steam, ground, 2 & 26............0.- 25.00@27.50 


Fertilizer Materials. 


Fertilizer tankage market quiet and 
nominal. 
Per ton. 
High grd. tankage, ground 
POU GMs cs concscsccasecd @ 3.35 & 10¢ 


$ 
Bone tankage, ungrd., per ton.. 2.0 OS 
Hoof meal 2.65 


Dry Rendered Tankage. 


Crackling market strong. Sales of low 
test early in the week at 90c. Later sales 
reported up to 92%c. Bid of 90c for low 
test with no offerings. High test offered 
at 87%4ce. 

Hard pressed and expeller unground, 
POF URIE PPSCSID..cccrccccccevecsece 

Soft prsd. pork, ac. grease and 
i. errr rere ret rie @55.00 


Soft prsd. beef, ac. grease & quality, 
COR cece cvesececosedeesessesrssoueee 


Gelatine and Glue Stocks. 
Gelatine and glue stock markets weak 
and unsatisfactory from seller’s stand- 
point. 


l’er ton. 
Cr SN oa ioe otc wiv'ccnneeesees $ 17.00 
ee ee Perr re tre re Tr 17.00 
Cattle jaws, skulls and knuckles..... 25.00 
Hide CFigaMlimgG® 2.0. cccccccccccccsess 12.00 
Pig skin scraps and trim, per Ib., Lcl. 8@3%e 


Animal Hair. 
Little change in hair market. Prices 


nominal. 
Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton.......... 20.00@ 25.00 
Winter processed, black, Ib........... 6@6%c 
Winter processed, gray, Ib........... 5@hkhe 
Seer et 1% @2e 
Horns, Bones and Hoofs. 
Little change in this market. De- 
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mand for dry hoofs continues to be fair. 






Per ton. 
Horns, according to grade. $35.00@60.00 
Cattle hoofs, house run.. 30.00@32.50 
Junk bones @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, April 


to June, 1939, inclusive............ @28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground fish scrap, dried, 114.% am- 

monia, 15% B. P. L., f.o.b. fish 

SRCCOEY ccccccccescccccccececoceces nominal 
Fish meal, foreign, 1144% ammonia, 

i RR RCE Sea @47.50 

DE EE keed-vcopeeniesevees @47.00 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.0.b. fish factories.... 2.50 & 50c 


Soda nitrate, per net ton: bulk, April 
to June, 1939, inclusive, ex-vessel 


Atlantic and Gulf ports............ @27.00 
Oe SS, Mvevecuccesteccedance @28.30 
es xn ctncnccddnaniwae @29.00 
Tankage, ground, 10% ammonia, 10% 
b Bs Reg DEER ec ccccccccececccesoee 3.30 & 10¢ 
Tankage, unground, 10-12% ammonia, 
159% B. P. L., DOM. ccccccccccvcccece 3.50 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton, C.1.f......ccecececeee @23.00 
Bone meal, raw, 4%42% and 50%, in : 
COR, BEF CH, GER cxvccccscececes @25.50 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............. @ 8.00 
Dry Rendered Tankage. 
50% protein, unground............... @85ec 
60% protein, unground............... @s7%e 


TALLOW FUTURE TRADING 


MONDAY, APRIL 3, 1939. 


High. Low. Close. 
0 Ee eee suise once 
| EERE eee 5.40 5.37 
RE terre 5.40 5.40 
SE cc onaeddvumewesec coe aves 





i) 





Sere s 


WEDNESDAY, APRIL 5, 1939. 


5.25@5.39 
5.25@5.40 
5.30@5.48 
5.30@5.49 
5.35@5.50 





FRIDAY, APRIL 7, 1939. 
Holiday. No Market. 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing February, 1939, and their value, 
were as follows: 

Quantity, 
Ibs. 


Value.. 
GO GD co cicccccccccvcccoces 332,586 $ 28,128 
CP GEN vécucceswscevcnes 151,493 12,186 
Oleo SteMFime ......cccccccce 7,213 458 
Oleomargarine§ ..........+e« 6,005 814 
Cooking fat, not lard....... 197,42 19,493 
ea 24,483,399 1,865,268 
SN, (OEE coccesiccceces 4,414 301 
PE CED soc enscccee 24,667 1,862 
Other fats and greases...... 236,237 18,151 
Grease stearine ............ 2,486 124 
PEED 6c bdevcsvecees 49,064 7,405 
J Fee 22,194 1,916 
ere 3,015 440 
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CONFER ON TRADE BARRIERS 


How discriminatory and retaliatory 
state laws block interstate commerce, 
and the ways in which such barriers can 
be removed, were the subjects considered 
this week by governors and state legis- 
lators as they assembled at Chicago on 
April 5 for a three-day conference which 
was called by the Council of State Gov- 
ernments. 


While in substantial agreement that 
continued “Balkanization” of the United 
States into competitive areas through 
state laws might result in economic chaos 
for the nation, the legislators at their 
opening session defended discriminatory 
tariffs and regulations on grounds that 
they were designed to protect home in- 
dustries from out-of-state competition. 
Before starting an intensive study of the 
existing situation, they demanded assur- 
ance of a national program of coopera- 
tion. 


Margarine, produced from vegetable 
oils, was cited as one of the principal ob- 
jects of legislation. According to Dr. 
S. C. Oppenheim, chairman of the ad- 
visory council of the Market Laws sur- 
vey, 23 states have levied excise taxes 
on margarine, ranging from 5 to 15 
cents per pound, while 16 states now re- 
quire license fees of $1 to $1,000 from 
margarine manufacturers. Two states, 
it was said, require that plates in hotels 
and restaurants on which margarine is 
served must be indelibly marked “oleo- 
margarine.” 

Much of the conference’s attention 
was directed at the complicated network 
of state laws regulating interstate ship- 
ments by truck. Ports of entry, intro- 
duced by one state five years ago, are 
now found in 11 states, and represent a 
customhouse method of regulating in- 
terstate commerce, usually followed only 
by individual nations. Referring to the 
inequalities in present state taxes and 
restrictions, Dr. Oppenheim explained 
that it costs $1,100 in registration fees 
alone to drive a five-ton truck from Ala- 
bama to South Carolina. Nineteen states 
now charge full registration fees and 
other taxes on all trucks entering the 
state, varying from $30 in Illinois to 
$400 in Alabama. 


WAGNER ACT HEARINGS 


Hearings on proposed amendments to 
the National Labor Relations Act will 
begin before the Senate committee on 
education and labor on April 11. Sena- 
tor Robert Wagner, author of the act, 
will be the first witness. Members of 
the committee have indicated that they 
are prepared for three weeks of hear- 
ings. 

Among amendments to be discussed 
will be those of Senator E. R. Burke 
which separate the prosecuting and ju- 


dicial powers of the National Labor Re- 


lations Board and would reconstitute 
the board with employer, employe and 
public representation (see THE Na- 
TIONAL PROVISIONER of March 4, page 
14), as well as the A. F. of L. proposals 
sponsored by Senator David Walsh. 





New Trade Literature 


Centrifugal Water Vapor Refrigeration 
(NL 454).—Development, perfection 
and advantages of the centrifugal type 
of water vapor refrigeration as well as 
typical installations presented in this 
32-page book. Standard dimensions of 
equipment are shown, as well as illus- 
trations of diversified typical installa- 
tions.—Ingersoll Rand Co. 

Product Pulverizer (NL 460).—Attrac- 
tively printed 32-page catalog illustrat- 
ing and describing principles of opera- 
tion, mechanical features and applica- 
tions in industry of the Micro-Pulverizer. 
The device is in use in meat plants for 
grinding bone, feeds, meat scrap, 
cracklings, gelatine, glands, etc. It is 
also suitable for vegetable products, 
including cottonseed cake, soya beans 
and soya bean cake.—Pulverizing Ma- 
chinery Co. 

Wrought Iron for Piping Systems (NL 
461).—A 40-page illustrated publica- 
tion which discusses pipe materials, 
costs, pipe selection, metal resistance to 
corrosion, water supply, drainage, heat- 
ing and power systems, and a section 
devoted to piping installations. There 
are statistical data regarding life of 
pipe materials.—A. M. Byers Co. 

Indicating, Recording and Controlling 
Instruments (NL 629).—Folder illus- 
trates complete line of indicating, re- 
cording and controlling instruments for 
measuring and controlling tempera- 
tures, pressures, flows, liquid levels and 
humidity. Brief description accompany- 
ing illustrations of instruments lists in- 
formation on models and operating fea- 
tures. Installations also shown.—Brown 
Instrument Co. 


Qverhead Conveyors (NL 647).—Pic- 
ture book of ideas for handling things 
mechanically on overhead conveyors, 
from “where they are to where they are 
wanted next.” Meats are among ma- 
terials shown being handled. Flexibil- 
ity, economy and dependability of the 
overhead type of conveyor are pointed 
out in text and illustrations.—Link-Belt 
Co. 


Metal-Enclosed Switchgear (NL 633). 
—Twenty-four page booklet gives facts 
of importance on metal-enclosed switch- 
gear, describing available types with 
their voltage and interrupting ratings, 
ete. Eight principal designs are fea- 
tured, equipped to handle any actual 
service voltage up to 23,000. Operating 
advantages of metal-enclosed units 
from the fire-hazard and safety stand- 
points are indicated. (Bulletin GEA- 
2872.)—General Electric Co. 
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OTTONSEED oil futures were under 
pressure of selling and liquidation 
this week and sagged to around the low- 
est point of the season. Easiness re- 
sulted from continued dullness in cash 
oil demand and heaviness in lard prices, 
lard establishing new season’s lows. The 
fact that the market failed to respond 
to disquieting news from Europe un- 
settled long holders, and at times selling 
ran into stop-loss orders which aided 
the downturns. 

Hedging pressure was on a moderate 
scale but was apparent at times and 
crude markets were weaker. A sharp 
break in the securities market increased 
professional bear influence in cottonseed 
oil, while unsteadiness in most com- 
modity markets did not help sentiment 
in oil. 

While the trade is looking for March 
oil consumption to be better than in 
other recent months, it is expected to 
run moderately behind the same month 
in 1938. Consumers have shown little 
or no fresh buying interest thus far in 
April, and trade has been further cur- 
tailed by Easter holidays. April distri- 
bution is expected to run considerably 
under March, unless the trend is re- 
versed during the balance of the month. 


Oil at a Disadvantage 


The abundance of edible fats and the 
fact that cottonseed oil is at a premium 
over lard continues to disturb the oil 
market. Relative firmness in oil main- 
tains a situation in which shortening 
trade is being lost to pure lard. 

Another factor which has led to a 
mixed price movement in oil is the cot- 
ton legislative situation in Washington. 
With planting under way in the South, 
it is feared that legislation will be too 
late to be effective on this crop. The 
Senate and House differ on the cotton 
program, but any legislation that would 
reduce acreage would probably 
strengthen the oil market. 

Private estimates on cotton acreage 
this week range from 25,721,000 acres 
to 25,844,000 acres, which would com- 
pare with the government planted acre- 
age on July 1, 1938 of 26,144,000 acres. 

With planting under way, weather 
conditions are beginning to attract more 
attention. The weekly report said cot- 
ton planting made good progress over 
much of the Southeastern belt and has 
begun locally as far north as extreme 
Southeastern North Carolina. The soil 
is too wet for field work in most of the 
Central states. In Northeastern Texas 
planting was delayed by wet soil and 
by dryness in the South. The early crop 
is coming up and is in fair to good con- 
dition in extreme Southern Texas. 

Crude markets were moderately active 
and lower. In the Southeast and Valley 
there was some trading at 5%c and the 
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market was quoted later at 54 @5%c. 
At Dallas, crude oil was 5% @5%c; cot- 
tonseed meal, $29 per ton, and cotton- 
seed, $23 per ton. 

COCONUT OIL.—Demand was quiet, 
but the market was steady at New York. 
Bulk oil was quoted at 2%c. The mar- 
ket was called 2%c on the Pacific Coast. 

CORN OIL.—Iowa points turned 
down bids of 6c and were asking 6.10c; 
Decatur was quoted at 6%c nominal. 

SOYBEAN OIL.—Resales from out- 
side points were reported at 45%c, but 
mills were holding for 4%4c. 

PALM OIL.—Demand was quiet and 
the market steady at New York. Nigre 
spot quoted at 3%c; shipment, 3.05c; 
12% per cent acid, 2%c; 20 per cent, 
2.60c, and Sumatra, 25¢c nominal. 

PALM KERNEL OIL.—New York 
quotation was 344¢ nominal. 

OLIVE OIL FOOTS.—Market was 
quiet at New York and quoted nominally 
at 65c. 

PEANUT OIL.—Offerings continued 
light. The market was nominal with 
last prices at 5%c. 


MARGARINE TAXES DECRIED 


A resolution asking Congress and 
state legislatures to repeal “uneconomic 
and un-American” taxes and laws 
against margarine was recently adopted 
by members of the Southeastern Gov- 
ernors’ Conference, in session at At- 
lanta, Ga. Describing such laws as a 
“hangover” from the days when mar- 
garine was made chiefly from imported 
coconut oil, a spokesman stated that 
margarine is now largely a cottonseed 
oil product which deserves consideration 
because of its American origin. 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., April 6, 1939.— 
Cotton oil futures were fairly active 
with upturns today, following recessions 
most of the week, net declines being 
about 15 points. Crude was steady at 
53gc lb. f.o.b. mills on extremely light 
offerings. Bleachable enquiries were 
somewhat larger. Soapstock and black 
grease were firm with supplies moder- 
ate. 

Dallas 

(Special Wire to The National Provisioner.) 

Dallas, Texas, April 6, 1939.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis for interstate shipment, 


$25.50. Basis prime cottonseed oil 5.20@ 
5.25¢ bid by location. 


COTTON OIL TRADING 


COTTONSEED OIL.—Crude was 
quoted in Valley and Southeast at 5%c 
bid on Wednesday; Texas, 5% @5%c at 
common points, and Dallas, 5%c nom- 
inal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MARCH 31, 1939. 
—Range.— —Closing.— 
Ww. 





Sales. High. Bid. Asked. 
eee Cee ee ses ae 665 nom 
BE sirloin winase 5 668 663 668 trad 
SUD 0:6:066:00000%9 “a ae oe 668 nom 
ME batastes ous 7 686 680 681 682 
pT een ~~ aee <b 681 nom 
September ..... 28 696 688 692 694 
GONE  sivceiies 13 698 693 695 trad 
November ...... ee coe eee 695 nom 

SATURDAY, APRIL 1, 1939. 
ART 20008 coe 08 ove eee 665 nom 
) 665 668 
June Ke ad ons <a8 665 nom 
SU nah606% 600s 3 681 680 681 trad 
ON ee we iad ee 680 nom 
September ..... 4 693 690 2 93 tr 
ee 4 695 695 695 trad 
November ...... ee eee eee 695 nom 
MONDAY, APRIL 3, 1939. 
CO ere ‘+ re aes 670 nom 
re 28 668 662 666 670 
TUNE ceccccscecs ais ac one 675 nom 
BN Sai vene dines 16 678 676 683 685 
BURR 200 cccnes oe os — 683 nom 
September ..... 56 693 686 693 trad 
October 2.00.0. 27 697 688 695 696 
November ...... ee eee ° 695 nom 
TUESDAY, APRIL 4, 1939. 
ED one ge uaitece oa atane men 645 nom 
MT sakans- <se Oe 660 643 647 trad 
SE koe 008s i ae sa a> 648 nom 
We ineeetenaisce 101 678 656 661 trad 
0 eee ee oa om 661 nom 
September ..... 156 689 668 672 trad 
October ........ 104 689 669 673 trad 
November ...... ee eee eee 673 nom 
WEDNESDAY, APRIL 5, 1939. 
DME snsneenes ‘a since a 8 nom 
Serr 35 649 647 649 trad 
June Seam ae oom Pat 648 nom 
eee 26 666 659 666 trad 
eee - aa ee 666 nom 
September ..... 60 676 671 675 bid 
GCwONSP 0000. 41 679 673 678 79tr 
November ...... «. eee eee 678 nom 
THURSDAY, APRIL 6, 1939. 
BE -Kicieoaab rinse a 657 647 657 nom 
on Ce “ss 675 665 673 nom 
September ..... .. 685 674 683 nom 
ae 687 675 687 nom 


(See page 33 for later markets.) 


FEBRUARY MARGARINE 
PRODUCTION 


Margarine produced during Febru- 
ary, 1939, with comparisons, as reported 
by manufacturers, shows a production 
of about 76 per cent of February, 1938. 


Feb. 1939, Feb. 1938, 
Ibs. Ibs. 

Production of uncolored 

MAPAAPINE 2.26606 0000 o oB0 004,196 36,059,365 
Production of colored 

WMALEATING co cccccceccese 126,602 142,031 

Total production ........ 27,700,798 36,201,396 
Uncolored margarine with- 

drawn tax paid......... 27,744,210 36,222,643 
Colored margarine with- 

drawn tax paid......... 30,230 65,848 


HULL OIL MARKETS 


Hull, England, April 6, 1939.—Re- 
fined cotton oil, 20s. Egyptian crude 
was quoted at 17s 6d. 
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Chicago 


PACKER HIDES.—The continued 
decline in security markets this week, 
occasioned by more war-like news from 
Europe, resulted in further unsettle- 
ment of hide futures prices and a natu- 
ral tendency on the part of buyers to 
stand aside from the spot market pend- 
ing developments. On sales of about 
48,000 hides of late winter production, 
prices on cow descriptions were estab- 
lished at %c decline; the scattered sales 
of steers at %4@%ce down were not of a 
nature to definitely establish that mar- 
ket. Hide futures are resting over the 
Holiday 39@45 points under last Fri- 
day, the Exchange being closed both 
Friday and Saturday; short covering 
in anticipation of the Holiday was not 
sufficient to absorb offerings. 


Native steers have not yet been 
offered under 10c and a bid of 9%c was 
declined for Jan. take-off, with 10c 
asked; Feb.-Mar. might possibly be pur- 
chased a shade lower on firm bid. Ex- 
treme light native steers are nominal 
at 10c. 


The only trade known to have taken 
place on butt brands and Colorados, but 
not reported, consisted of 4,600 butt 
brands at 9c for late winter take-off, 
and 2,400 Colorados at 9c, going to tan- 
ners; these were odd lots from smaller 
plants and not desirable for booking to 
private tanning account. Another packer 
sold 1,400 Jan. Colorados at a shade 
over 9c. Heavy Texas steers are quoted 
nominally on same basis as butt 
brands. One lot of 2,000 Feb.-Mar. light 
Texas steers sold at 9c, and 2,000 Feb.- 
Mar. extreme light Texas steers at 9c. 


Total of 3,800 Mar. and 7,500 Feb.- 
Mar. heavy native cows sold at 9c; car 
St. Paul Feb. heavy cows also sold at 
9c. One packer moved total of 10,000 
Mar. light native cows at 9c, and As- 
sociation sold 4,000 Mar. light cows also 
at 9%c. One packer sold 4,100 Feb.- 
Mar., and another 5,500 Mar. branded 
cows, all at 9c; another packer declined 
9c, asking 9c. 

Bulls have been kept well sold up, 
with last trading at 7%c for native 
bulls and 6%c for brands. 


Shoe production in February was 
estimated at 35,157,015 pairs, an in- 
crease of about 1,630,000 over Jan., and 
about 4,825,000 over Feb. 1938. 


OUTSIDE SMALL PACKER 
HIDES. — Outside small packer all- 
weight natives are quoted in a nominal 
way around 9c, selected, Chgo. freight 
basis, brands %c less. Small packers 
have not as yet reduced their asking 
prices in line with the easier packer 
market but offerings at 9@9%c, de- 
pending upon average weight and qual- 
ity, attract very little attention. With 
the present unsettlement of all markets, 
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tanners are inclined to stand aside for 
the moment and indicate ideas of 8%c 
top at present. One car running around 
50 Ib. av., mixed lots, sold early at 9c, 
f.o.b. point east of here. 


PACIFIC COAST.—Trading is 
awaited to establish the Coast market 
and last reported sales at 8c flat for 
Feb. steers and cows are no longer a 
market criterion. 


FOREIGN WET SALTED HIDES. 
—The South American market was 
lower on limited sales of standard 
steers. A pack of 4,700 Rosario steers 
sold early this week at 70 pesos, equal 
to 10%c, c.if. New York, as against 73 
pesos or 11%¢c paid late last week for 
Smithfield heavy average steers, and 72 
pesos or about 11%c paid earlier for 
standard offerings. Aside from some 
light stock, dennand has been slow and 
stocks accumulating. 


COUNTRY HIDES.—Country hides 
are quoted lower but trading has not 
been of sufficient volume to establish 
prices. Untrimmed all-weights around 
47 lb. avge. are hard to find under 
7% @8c, selected, del’d Chgo. A sale of 
heavy steers and cows was reported late 
last week at 7c flat for trimmed hides; 
quoted 6%@7c nom. at present. 
Trimmed buff weights are held at 83@ 
8%c. Offerings light on good extremes 
and held at 10@10%c, trimmed, se- 
lected. Bulls quoted 5%@5%c flat. 
Glues held around 6% @6%c. All-weight 
branded hides scarce around 7%c flat. 
The accumulation of country hides so 
far this year appears to be very light. 


CALFSKINS.—Packer calfskins 
were fairly active and steady to a shade 
lower. One packer sold 16,000 Mar. 
northern heavy calf 914/15 lb. early at 
18ce, being %c down from last actual 
sale but in line with price paid last week 
for River points; also 12,000 Jan. to 
Mar. River point heavy calf at 16%c, 
or %c down. This loss was recovered 
on April skins when another packer sold 
6,000 Apr. heavy calf at 18c for north- 
erns and 17c for River points. Later, 
two packers sold 10,000 Mar.-Apr. light 
calf under 9144 lb. at 17c; one sold 3,500 
and another two cars Apr. Milwaukee 
all-weights basis 17%4c for packers. 

It was intimated this week that sales 
of city 8/10 lb. calfskins had been made 
at 14c, and 10/15 lb. at 15c, although 
no confirmation was obtainable, and 
collectors have been offering both at 
%e more. Outside cities, 8/15 Ib., 
quoted around 14@14%c;_ straight 
countries 10@10%c. Car city light calf 
and deacons sold at $1.05, or 5c down; 
bids now around 10c less. 


KIPSKINS.—In the absence of trad- 
ing, packer kipskins are quoted nomi- 
nally around 14%%c for northern natives, 
at which price Feb. forward skins have 
been offered. Last trading was at 14c 





for southern natives; 13%c for north- 
ern over-weights and 13c for southerns; 
brands 12@12%c nom. 


Car Chicago city kipskins sold late 
last week at 12c; more offered this basis, 
with buyers talking down to llc, and 
some quote 114%@12c nom. Outside 
cities 11@11%c nom.; straight countries 
10@10%c flat. 

Packers sold their Mar. production of 
regular slunks at close of last week at 
steady price of 80c. 


HORSEHIDES. — Horsehides_ were 
steady to a shade easier but quiet. Good 
city renderers, with manes and tails, 
quoted $3.25@3.35 selected, f.o.b. 
nearby sections; ordinary trimmed 
renderers $38.00@3.10, del’d Chgo.; 
mixed city and country lots $2.75@2.90, 
Chgo. 

SHEEPSKINS.—Dry pelts some- 
what mixed and quoted 13@14c per Ib., 
Chgo. freight basis, for full wools; some 
offerings at 13c were turned down by 
buyers account quality. Production of 
shearlings is hardly under way as yet, 
although more No. 3’s are reported com- 
ing. The situation appears somewhat 
mixed, one packer reporting the sale of 
-a car late this week at 75c for a few No. 
1’s, 42%ce for No. 2’s and 20c for No. 3’s, 
the grading probably being a feature of 
this transaction. Another house reports 
bids of 60c, 30c and 15c, with offerings 
made on the three grades at 75c, 40c 
and 20c; some No. 3’s or clips are re- 
ported to have sold at 17%c. Outside 
small packer shearlings quoted around 
half-price; some mixed lots running 
mostly No. 3’s reported moving at 15@ 
174¢e, according to buyers. Bids of $3.00 
per doz. reported for pickled skins, big 
packer production, and one house re- 
ports sales at $3.25, with $3.50 now 
asked. Packer wool pelts generally 
quoted $1.80 per cwt. live basis, al- 
though one outside packer is reported 
to have secured $1.95 recently; one lot 
of 10,000 April pelts reported going to 
a dealer late this week at $1.80 per cwt. 
live basis for outside small packer pelts. 


New York 


PACKER HIDES.—Two packers sold 
Dec. native steers quietly at undisclosed 
price; three packers still hold Jan. for- 
ward natives. Another packer sold Mar. 
butt brands late last week at 10%c and 
Mar. Colorados at 9%c but market nom- 
inally lower now. One packer still holds 
March production of steers intact. 


CALFSKINS.—Trading awaited to 
establish market on collectors’ calf- 
skins; the 4-5’s are variously quoted 
$1.00@1.10 nom., 5-7’s $1.20@1.30, 7-9’s 
$1.60@1.75, and 9-12’s $2.50@2.60. A 
few packer 9-12’s moved at steady price 
of $2.75, while 7-9’s last sold at $2.05. 


NEW YORK HIDE FUTURES 


Saturday, Apr. 1, 1939.—New: June 
10.83@10.85; Sept. 11.22@11.25; Dec. 
11.57; Mar. 11.90 n; 203 lots; 17@19 
higher. Old: June 9.94 n; Sept. 10.19 n; 
1 lot; 19 higher. 
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Monday, Apr. 3, 1939.—New: June 
10.57@10.59; Sept. 10.90; Dec. 11.30; 
Mar. 11.63 n; 336 lots; 26@32 lower. 
Old: June 9.76 n; Sept. 10.01 n; 2 lots; 
18 lower. 

Tuesday, Apr. 4, 1939.—New: June 
10.49; Sept. 10.83@10.85; Dec. 11.20 n; 
Mar. 11.46 n; 420 lots; 6@17 lower. 
Old: June 9.64 n; Sept. 9.89 n; no sales; 
12 lower. 

Wednesday, Apr. 5, 1939.—New: June 
10.58@10.60; Sept. 10.96@10.97; Dec. 
11.31 n; Mar. 11.62 n; 213 lots; 9@16 
higher. Old: June 9.75 n; Sept. 10.00 n; 
no sales; 11 higher. 

Thursday, Apr. 6, 1939.—New: June 
10.25@10.30; Sept. 10.60@10.71; Dec. 
11.01 b; Mar. 11.33 n; 259 lots; 29@36 
lower. Old: June 9.35 n; Sept. 9.60 n; 1 
lot; 40 lower. 

Friday, Apr. 7, 
closed. 


1939. — Exchange 


CHICAGO HIDE FUTURES 


Saturday, Apr. 1, 1939.—Close: June 
10.85 n; Sept. 11.10 n; no sales; un- 
changed. 

Monday, Apr. 3, 1939.—Close: June 
10.65 ax; Sept. 11.00 ax; Dec. 11.45 ax; 
3 sales; 10@20 lower. 

Tuesday, Apr. 4, 1939.—Close: June 
10.40 ax; Sept. 10.80 ax; no sales; 20@ 
25 lower. 

Wednesday, Apr. 5, 1939.—Close: 
June 10.40 n; Sept. 10.80 n; no sales; un- 
changed. 

Thursday, Apr. 6, 1939.—Close; June 
10.15 ax; Sept. 10.50 ax; no sales; 25@ 
30 lower. 

Friday, 
closed. 


Apr. 7, 1939.— Exchange 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Apr. 1, 1939, were 4,471,000 
lbs.; previous week 5,065,000 Ibs.; ; same 
week last year, 6,521,000 lbs.; from Jan- 
uary 1 to Mar. 31, 1939, 70,716,000 lbs. ; 
a year ago, 59,246,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Apr. 1, 1939, were 
3,707,000 lbs.; previous week, 3, 865, 000 
lbs.; same week last year, 4,982,000 lbs.; 
from January 1 to Mar. 31, 1939, 51,- 
887,000 lbs., and a year ago, 57,164,000 
Ibs. 


LIVERPOOL PROVISION STOCKS 
April 1 stocks at Liverpool: 


April 1, Mar. 1, April 1, 
1939. 1939. 1938 

Bacon, Ibs. . ..147,728 240,016 303, 520 
Ham, Ibs. .. .289,184 501,424 351,456 
Shoulders, Ibs 25,648 ..... 11,536 
Butter, cwt.* 4,119 9,578 8,367 
Cheese, cwt.* ..... 15,607 22,318 9,105 
Lard, steam (U. S.) tons. 87 88 19 
Lard, 8 age am (Canada) 

WED ciceuviesewnvesecee coeet 06000 cesses 
Lac, steam (Argentina) 

GEMS cc ccccscsccecevecss 38 44 163 
Lard, refined (U. 8S.) tons. 1,220 1,082 1,463 
— Ses fined (Canada) 

COCCHS VET CCD OCS 48 64 83 
sen "oe ‘fined (Can. & 

So. Amer.) tons........ 41 24 25 

*(Ton of 2,240 lbs.; cwt., 112 Ibs.) 
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THURSDAY'S CLOSINGS 


Hog products were quiet and steady 
the latter part of the week. 

Cotton oil was quiet and steady the 
latter part of the week with feature 
being transferring of May to September 
and some holiday evening up. Cash 
trade was quiet; Southeast and Valley 
crude, 54 @5%c lb.; Texas, 54% @54c. 

Quotations on bleachable cottonseed 
oil at close of market on Thursday were: 
May 6.57; July 6.73; Sept. 6.83; Oct. 
6.86@6.87; sales 123 lots. 


Tallow 
N. Y. extra tallow, 5%c lb., f.o.b. 


Stearine 
Stearine, 6@6%c lb. 


Thursday's Lard Markets 
New York, April 6, 1939.—Prices are 
for export. Lard, prime western, 6.55@ 
6.65c; middle western, 6.55@6.65c; city, 
6.25c; refined continent, 6.75c; South 
American, 6.87%c; Brazil kegs, 7c; 
shortening, 8.75¢ carlots. 


BRITISH PROVISION MARKETS 


Liverpool, April 6, 1939.—General 
provision market is quiet; demand for 
A. C. ham is fair; demand for pure lard 
improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 94s; Canadian hams (A.C.), 
100s; bellies, English, 67s; Wiltshires, 
74s; Cumberlands, 69s; Canadian Wilt- 
shires, 79s; lard 35s 9d. 





LIVERPOOL PROVISION PRICES 


Liverpool prices week ended March 


17: 
Mar. 17, Mar. 10, Mar. 18, 
1939. 1938. 1938. 
per cwt. per cwt. per cwt. 
American green bellies. .$14.54 $14.55 $15.66 
Danish Wiltshire sides.. 20.92 20.94 22.47 
Canadian green sides.... 18.97 18.95 19.36 
American short cut green 
BD. wiewcduademsmileden .74 19.19 20.21 
American refined lard... 8.18 8.37 11.48 


CANADIAN STORAGE STOCKS 


Stocks of meat in Canada: 


Mar. 1, Mar. 1, 5-yr. 

1939. 1938. Mar. 1 av. 
ee 13,521,365 17,270,931 16,505,847 
Veal ........... 1,953,664 1,318,992 1,702,170 
EE x scwetncnnna 31,280,617 41,502,889 39,326,363 
Mutton & lamb.. 3,282,797 3,729,913 4,299,923 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 1, 1939, totaled 982,741 
lbs.; tallow, none; greases 32,550 lbs. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Apr. 7, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 

April 7. week. 1938 
Hvy. nat. strs. 9% @10n @10\4 g 9 
Hvy. Tex. strs. a @10% 9% 
Hvy. butt brnd’ 4, @10% 9% 

CPR. on cccces 
Hvy. Col. strs. 9 ¢} oun @ 9% $ 9 
Ex-light Tex. 

"ees eg 9% 9% 74 
Brnd'd cows ... 9 9% 7% 
Hvy. nat. cows @9 @ 9% 8 
Lt. nat. cows. @ 9% @10% & 
Nat. bulls .... ¢ 7% | 7 
Brnd'd bulls .. 64% 6 6 
Calfskins .....17 @18 174% @18 13 14 
Kips, nat. ..... @14%n 2144%n b 9% 
Kips, ov-wt. .. @13%n 13% @ 9 
Kips, brnd’d ..12 @12%n M12%n 7% 
Slunks, reg. ... 80 b rr} 60 
Slunks, bris. ..35 40 35 40 25 30n 


Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts. .. 8%@ 9 9 ¢ 9% 6% 7 
81 8%@ 9 


Branded ...... 4,@ 8% 6 6% 
Nat. bulls .. @ 6 5%@ 6 
Brnd'd bulls .. .$ 5% 5 5 5% 
Cc —* ceese 15 15 16 10 11 
DL sevane ween line 12n 8 


Slunks, reg. 


coe b He 
Slunks, hris. .. 30n 


COUNTRY HIDES. 


Hvy. steers ... 64%@ 7n @ 7n 5% @ 6 
livy. cows . 6%@ Tn 7n 54%@ 6 
aay 8 8% %@ 9 6 3 
Extremes ..... 10 @10% @10% 7 b 
_. 2 ees 54%@ 5% 54@ 5% 4%@ Sn 
Calfskins .....10 e104 » HF @ 8n 
Kipskins ...... 10 @104 @10% 6%@ 6% 
Horsehides ....2.75@3.35 2.75@8.35  2.00@2.80 
SHEEPSKINS. 
Pkr. shearlgs..70 @75 @75 50 @55 
Dry pelts ..... 13 @14 18%@14 10 @10% 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of April 1: 


Mar. 31, Feb. 28, Mar. 1, 
1939. 1939. 1938. 

Pork, bbls. ....... 14,154 14,485 21,624 
P. 8S. lard, —_ 

since Jan. 1, '39, 

eee 32,722,771 26,989,865 
P. 8. lard, — 

Oct. 1, '88 » 56,417,008 

Jan. 1, 139. ...11, 499,603 13,818,509 


P. B. tard®....ces 22,191,244 25,739,044 
Other kinds of lard. 4,397,216 4,370,129 4,609,259 
D. 8. Cl. bellies, 


made since 
oe ee 6,276,696 5, ost. 540 7,862,133 
D. 8S. rib bellies*.. 479/600 00,000 885,019 
Ex. Sh. Cl. sides, 
PY a ohkalsninda Oakaaa? “inane 1,800 
D. - Sh. fat backs, 
EPS COP 3,227,823 3,006,939 4,487,810 
D. ie CR: Tics. etcesbae neneeuie 72,171 
S. P. hams, lbs.... 5,205,641 7,486,560 9, 420; 019 
8. a skinned hams, 
euseeencees 19,851,006 25,151,198 26,271,278 
8. Pp. bellies, ag - 20,076,185 19,301,192 19,253,752 


8S. P. picnics, 8. 

Boston shldrs, iba. 6,432,238 
S. P. shldrs., lbs... ........ 
Other cuts of meats, 

TES, cocvcccocceses 8,783,212 


7,431,386 8, m-. 260 
5,000 


8,566,079 10,748,194 





Total cut meats, 
TRB. cccccvsoeses 70,332,401 76,484,894 87,345,436 


1 Made since Oct. 1, 1938. 
2 Made previous to Oct. 1, 1938. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
April 5 were 623,255 lbs. lard and 
50,160 lbs. bacon. 
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SEASONAL HOG TREND 
REVERSED IN MARCH 


ECEIPTS and prices of hogs during 

March ran counter to the usual 
trend in the March hog market. As the 
first of the month marks the close of 
what is generally regarded as the winter 
marketing season, hog runs generally 
decline and prices rise. 


This year runs increased and prices 
declined. This was attributable to the 
fact that a larger than usual percentage 
of the spring pig crop was marketed in 
the late fall and early winter months, 
and the fall crop of pigs did not begin 
to move marketward in volume until 
March. 


This year was the second time in the 
past twelve years when March receipts 
exceeded those for February. Federally 
inspected slaughter during the first 12 
weeks of 1939 was only slightly larger 
than for the like period of 1938, but in 
the latter year the heavier marketings 
were in the earlier weeks of the year, 
while this year marketings were heavi- 
est during the last four weeks of the 
first quarter. 


Cattle Spread Narrow 


In the cattle market the spread was 
narrow between feeder cattle and fat 
steers owing to the strong demand for 
the former. Plain cattle of all kinds 
were scarce, and supply of strictly high 
quality fed steers was limited. Cows 
were in moderate supply and sold well. 
The bull market was not quite so active 
as in February, but prices held within 
15 to 25c of the season’s peak, with 
bologna bulls topping for this class at 
$7.50. 

While lambs were very plentiful, 
prices went to the highest point since 
June, 1938. Fed lambs made up the bulk 
of receipts at Chicago. Top and average 
prices of the different classes of live- 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 
SATISFACTION 


Detroit,Mich. Gncinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City, la. Montgomery, Ala 
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stock at Chicago during March were: 


MARCH PRICES. 
Av. price. Top price. 


GAGS cccccccccssevvccessvcces $10.40 $13.75 
BE vccdcceveenccéacheveccevens 7.45 8.40 
EMMRS ccccccceccccecescocceces 9.25 10.10 
Fat cows and heifers............ 8.30 11.75 
Canners and cutters............ 5.10 5.85 
ATE BENS ccccccccccccscccccecos 6.95 9.75 
PNG DOE cccccecccccsoccocs 6.90 7.50 
Calves cccccccccccccccccesccccce 9.75 11.50 


Average weight of cattle at Chicago 
during March was 992 lbs. This com- 
pared with 990 lbs. in February and 
1,005 lbs. in January. Calves were light, 
averaging only 129 lbs. against 145 and 
148 lbs., respectively, in February and 
January. The hog average at 253 lbs. 
was 2 lbs. heavier than in February and 
5 lbs. heavier than in January. As fed 
lambs constituted the bulk of market- 
ings, the average weight was 96 lbs. 
against 94 lbs. in February. 


LIVE STOCK YEAR BOOK 


Statistics of the Chicago livestock 
market for 1938 and for many years pre- 
ceding are contained in the Drovers 
Journal Year Book of Figures for 1938, 
published by the Chicago Daily Drovers 
Journal, Union Stock Yards, Chicago. 
In addition to general statistics on Chi- 
cago livestock movement, there are fig- 
ures on Chicago and outside meat pack- 
ing, outside livestock figures, detailed 
figures on cattle, hog, sheep and lamb 
markets and general statistics on grain, 
provisions and produce markets. 


The book contains average prices and 
weights of livestock at Chicago, com- 
mission charges, dockage, etc., reports 
of federally inspected slaughter in the 
United States, International Live Stock 
Exposition facts and figures, livestock 
on farms, livestock in leading countries 
and much other information valuable to 
those interested in the livestock and 
meat industry. The book contains 112 
pages and the price is 50c. 





HOG WEIGHT AND PRICE 


Hogs received at most of the principal 
markets during March were heavier than 
in the same month a year ago and aver- 
age prices were lower. At St. Paul the 
average weight for March was 5 lbs. 
lighter than in March, 1938, and at 
Wichita it was 12 lbs. lighter, but at all 
other markets the average was from 2 
to 16 lbs. heavier than a year ago. Aver- 
age weights at the eight markets were: 


Mar., 1939. Mar., 1938. 
Ibs. Ibs. 


IIIS, oho craa.n. a Oa. die/a-oe waleeeaed 259 257 
PE MD einviisccavidscanes 239 231 
MEE ive Sa ken scue sowsenawwaee 261 256 
PR acnccwpestevnwac en 224 219 
EE ented swlenntesaawnewud 230 235 
i ME ars,0'<-aia-cqistd's whemae eae 240 232 
DED. -cceddscddiswkieapeeeaem 210 222 
PE wévtueecconsersseeeaneeu 241 225 


Average prices of hogs at five large 
markets during March, compared with 
the same month a year ago, were: 


Mar., 1939. Mar., 1938. 


SD wbbiodcevivenceseeeeus $7.10 $8.68 
pS ere 7.14 8.87 
ME bbs b.cecvatecnssesee eeu 6.95 8.71 
Be Gt Pi vcwkccoraseiwewns 7.42 8.99 
UE GaaGhescasanesdemoeae 7.14 8.69 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, February, 1939: 

Feb., Jan., Feb., 


1939, 1939. 1938. 
Average cost per 100 lbs.: 


SED. cenickaonineesesoan $7.87 $7.70 $ 6.36 
NY d.dibd0 wanton nene 9.47 9.30 PTT 
OE EE Te 9.24 8.69 8.18 
SOE ccuwaccaseesess ce | 7.28 8.26 
Sheep and lambs........ 8.54 8.46 7.23 
Average yields, per cent: 
BE anaes vanceee sen 53.95 53.52 54.26 
MIE iaieieioiswicia'e. sie oremesce 55.95 56.59 57.68 
ens 75.42 75.36 75.21 
Sheep and lambs........ 46.27 46.31 46.28 
Average live weight, lbs.: 
Serr rere ee 942.11 946.77 929.59 
re 981.75 981.55 ...... 
SN iionaidiarndxccwae nce 179.27 179.67 174 
BIND 6:5:0:4:0:0'0:60:6.0.0:0:0-07 cE 235.29 = 228.45 
Sheep and lambs........ 2.99 90.82 0.62 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















Last longer. Best 
quality duck. Rein- 
forced construction. 
No “weak spots.” 
Ask your driver! 


BEMIS BRO. BAG CO. + ST. LOUIS »- BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., April 6, 1939.—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota hog prices 
strengthened mildly during the first four 
days of this week under the influence of 
a 20 per cent reduction in receipts from 
last week. Prices steady to 10c up. 


On Thursday’s market good to choice 
180-220-lb. butchers cleared generally 
from $6.70@7.15, mostly $6.80 up at 
yards and $7.00 up at plants; with a few 
strictly choice reaching $7.20. Averages 
220-250-lb. generally $6.60@7.05, largely 
$6.85@7.00 at plants; 250-270-lb., 
$6.50@6.90, mostly $6.65 up; 270-290-lb., 
$6.35@6.70, largely $6.50@6.70 at 
plants; 290-350-lb., $6.15@6.55, few bids 
down to $6.05; better grade 160-180-lb., 
$6.55@7.05 with mediums discounted un- 
evenly. Good packing sows 350-lb. down 
brought $5.90@6.15, largely $6.00@ 
6.15, few $6.20; 350-425-lb. packers 
$5.75@6.05; 425-550-lb. $5.35@5.90. 


Receipts for week ended April 6: 


This Last 

week. week. 
a A SO ar 15,200 24,400 
Batepans, BMG 2...cccccsces 14,400 25,500 
OE ee 24,900 38,700 
Tuesday, Aeil 4.......ccceseace 16,100 18,900 
Wednesday, oe ig diowisaicume 16,600 17,100 
Thareday, April 6.....cccccsce 14,100 15,300 


CANADIAN LIVESTOCK PRICES 





STEERS, 
Week Same 
ended Last week 
Top Prices March 30. week. 1938. 

Nt babes iw veces ced $ 7.60 $ 7.75 $ 7.00 
pO ee 7.85 7.75 6.75 
MED A935 64460'ssn4e 7.25 7.50 6.00 
a 7.00 6.00 
Eee 6.50 7.00 6.00 
Prince Albert .......... 6.50 seas 4.75 
re 6.50 6.50 5.25 
Saskatoom ............+-- 7.00 7.00 5.50 
 —E ee 6.50 6.75 

VRRCOBVEE ..cccrcccsece 7.00 6.50 

VEAL CALVES 
DUONG 600s cecvccvccess $10.00 $10.5 $10.00 
Mamtreel 2... ccccccccecs 7.50 8.50 8.50 
WEIN s ccccccsceeces 7.50 8.50 7.50 
SE, Rk co-cceceee eas . an 8.00 8.50 
ae 7.50 7.50 8.00 
Prince Albert . 6.50 eevee “ose 
Moose Jaw .. 7.00 7.00 7.25 
Saskatoon ... 7.50 7.50 7.50 
Regina .... 8.00 8.00 eee 
Vancouver 5.50 7.50 
BACON HOGS. 

WN 3504 sageauesane $ 9.25 $ 9.50 $10.40 
OO” re 9.75 9.75 10.75 
TOE” cceeccccebves 9.00 9.50 10.15 
ESSERE ee ea 9.00 9.10 9.75 
I 8.75 9.10 9.75 
Prince Albert ....cc.se. 9.00 9.25 9.90 
Moose Jaw ...... nae 8.85 9.35 10.00 
Fe - 9.25 9.25 9.90 
CO eee 8.85 9.35 ear 
WOE 60000 cccweness 8.90 9.25 


1 Montreal and Winnipeg hogs sold on a “‘F. & 


W."’ basis. All others ‘‘off trucks."’ 

GOOD LAMBS. 
RR OO $ 9.10 $ 8.90 $ 9.25 
ae nr 10.00 8.50 9. 
Winipeg ..... Pe 8.25 8.35 8.50 
0 are 7.25 7.25 8. 
BOOED, os cciccescscizes 7.75 7.75 8. 
| ee 6.00 ane 
Moose Jaw ....... easstae. Uateeie 7.00 
Saskatoon ...... Sryieinalel nn 7.00 
EE SAN W555 cnc cnedes 7.25 7.35 
VRRCORUEE cvccccseee vee cove 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 18,373 cattle, 5,126 
calves, 26,243 hogs and 29,898 sheep. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, April 6, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted), 
BARROWS AND GILTS: 








Good-choice: 
140-160 Ibs. 7.35 
160-180 Ibs. 7.45 
180-200 Ibs. 7.50 
200-220 Ibs. 7.50 
220-250 Ibs, 7.50 
250-290 Ibs. 7.40 
290-350 Ibs. 7.20 
Medium: 
140-160 Ibs. 7.25 
160-180 Ibs. 7.30 
180-200 lbs 7.30 
PACKING SOWS: 
Good: 
PE ac conccenedewcen 6.50@ 6.75 
 bGtedcucmacenees 6.40@ 6.60 
ST GE: eereseteneeesesee 6.25@ 6.50 
Medium: 
BOD SOR, cecsdsccweeonsis 5.90@ 6.50 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 6.25@ 7.15 
Medium, 100-140 lbs......... 5.75@ 6.90 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. ......... - 11.50@12.75 
900-1100 Ibs 11.75@13.00 
1100-1300 Ibs. . - 12.00@13.25 
BE EL Sc cb wn ccecccs 12.00@13.25 
STEERS, good: 
ere 9.50@11.75 
ee 9.75@11.75 
TPES. 6 0b060+c000ses 10.00@12.00 
ere 10.00@12.00 
STEERS, ee 
TEL. 44,0:0:005%4-0 0008 50@ 9.75 
1100- 1300 ibe. Rea ssavebenndte 8. 75@10.00 
STEERS, common (plain): 
Ce 7.50@ 8.75 
STEERS AND HEIFERS: 
Choice, 550-750 lbs.......... et oe 
Good, 550-750 Ibs............ -25@ 10.50 
HEIFERS: 
Choice, 750-900 Ibs.......... 10.25@11.50 
Good, 750-900 Ibs............ 9.25@10.25 
Medium, 550-900 Ibs......... 8.25 9.25 
Common (plain), 550-900 lbs. 6.75@ 8.25 


COWS, all weights: 
CD. cinkdethieednnveaseee 





Common (plain) . 

w cutter and cutter.. 

BULLS (Ylgs. excl.), all welehin: 

DOOR 60000020 gs eceeegeerese 

MED sci sa0eenNaes aecewe 

Cutter and common (plain). 
VEALERS, all weights: 





Choice 9.00@10. 4 
Good 8.50@ 9.50 

Medium 7.00@ 8.50 
Cull and common (plain). 6.00@ 7.00 

CALVES, 250-400 Ibs.: 

GREED coscrsdevcccvccccscese 7.50@ 8.50 
SE Mid thie skew 6 bee e eK 6.50@ 7.50 
0 OEE ee 5.50@ 6.50 
Common (plain) ............ 5.00@ 5.50 


*Slaughter Lambs and Sheep: 
SPRING LAMBS: 
Choice 


Good . 

DED Sacnndecess an 

Common (plain) ........... 

LAMBS: 

Choice (gGensly sorted)...... 10.05@10.10 
®*Good & Choice.............. 9.50@10.00 
**Medium & Good 8.50@ 9.35 

Common (plain) ............ 7.40@ 8.00 

LAMBS (shorn): 





BE “Keebeee Geese vawee-s 

Common (plain) ........... 
YEARLING WETHERS: 

ee IIIs 9-2 6:0008.0004% 8.60@ 9.00 

PD hon. 0.50.0 4.00 009400064 6.60@ 8.60 
EWES: 

Good & Choice............+. 5.00@ 6.00 

Common (plain) and Medium 38.25@ 5.00 





*" 





CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY, ST. PAUL. 


6.60@ 7.15 $ 6.50@ 6.75 $ 6.50@ 6.85 $ 7.15@ 7.35 
6.95@ 7.35 6.60@ 6.90 6.70@ 7.00 7.15@ 7.35 
7.20@ 140 6.80@ 690 88S@ 100 Lise 125 
7.20@ 7.40 6.85@ 6.90 6.85@ 7.00 7.15@ 7.25 
7.15@ 7.35 6.75@ 6.90 6.85@ 7.00 7.00@ 7.25 
6.85@ 7.25 6.55@ 6.80 6.55@ 6.90 6.65@ 7.15 
6.70@ 7.00 6.45@ 6.65 6.40@ 6.65 6.50@ 6.65 
ee, ee ee ea ne 7.00@ 7.15 
WUMIEESED:  cccasececce aosscueues 7.00@ 7.15 
6.50@ 7.10 6.50@ 6.80 = ......eeee Too 7.15 
6.30@ 6.50 6.15@ 6.35 6.10@ 6.25 6.20@ 6.25 
6.10@ 6.40 6.15@ 6.35 6.00@ 6.15 6.20@ 6.25 
5.90@ 6 6.00@ 6.25 5.90@ 6.10 6.20@ 6.25 
5.65@ 6.30 5.75@ 6.10 5.75@ 6.10 6.10 only 

Ce , a nce 7.50@ 7.75 
SUED GOs cwiccccecce § « cescoccece s0eesetes . 


10.50@11.50 10.50@11.75 10. 25@11. 7 10.00@11.50 
11.00@12.00 


00@12.25 10.50@12.00 10.25@11.75 
1,00@12.25 10.75@12.25 10.50@12.00 





11.25@12.2 
11.50@12.75 i 00@12.25 11.00@12.50 10.50@12.00 
9.25@10.75 9.00@11.00 9.00@10.50 9.00@10.25 
9.50@11.25 9.25@11.00 9.25@10.75 9.25@10.50 
9.50@11.25 9.25@11.00 9.50@10.75 9.50@10.75 
9. 75@11.50 9.50@11.00 9.75@11.00 9.50@10.75 
8.25@ 9.50 8.25@ 9.25 8.00@ 9.50 8.00@ 9.25 
8.50@ 9.75 8.50@ 9.50 8.25@ 9.75 8.25@ 9.50 
7.50@ 8.50 7.25@ 8.50 7.25@ 8.25 7.00@ 8.25 
9.75@11.00 9.75@10.75 9 ee 2.00 Here they 
8.75@ 9.75 8.50@ 9.75 8.25@ 9.50 8.50@10.00 
9.75@10.75 9.50@10.75 9.50@10.50 9.50@10.50 
8.75@ 9.75 8.50@ 9.50 8.25@ 9.50 8.50@ 9.50 
8.00@ 8.75 70g 8.50 HE 4 8.25 7-006 8.75 
7.00@ 8.00 6.25@ 7.50 6.25@ 7.25 6.50@ 7.50 
6.75@ 7.50 6.75@' 7.50 6.75@ 7.25 

6.25@ 6.75 6.00@ 6.75 6.00@ 6.75 

5.75@ 6.2% 5.50@ 6.00 5.50@ 6.00 

4.25@ 5.75 4.00@ 5.50 4.00@ 5.50 

6.75@ 7.25 6.75@ 7.00 6.75@ 7.25 

6.50@ 6.85 6.00@ 6.75 6.00@ 6.75 

5.75@ 6.50 5.50@ 6.25 56.25@ 6.00 

0.00 only 9.50@10.50 9.50@10.50 9.50@10.00 
8.75@10.00 8.50@ 9.50 8. 9.50 8.00@ 9.50 
7.50@ 8.75 7.50@ 8.50 7.00@ 8.00 6.50@ 8.00 
5.50@ 7.50 5.50@ 7.50 5.00@ 7.00 4.50@ 7.00 
8.00@ 9.50 8.00@ 9.50 8.50@ 9.50 8.50@ 9.50 
7.00@ 8.00 7.00@ 8.00 7.50@ 8.50 17.50@ 8.50 
6.00@ 7.00 6.00@ 7.00 6.50@ 7.50 6.50@ 7.50 
5.00@ 6.00 5.00@ 6.00 5.50@ 6.50 5.00@ 6.50 









cans ceeee 9.65@ 9.75 

9.25@ 9.50 9.15@ 9.50 

8.25@ 9.00 8.25@ 9.00 

6.75@ 8.00 7.25@ 8.00 

9.00@ 9.25 

8.00@ 8.75 

7.25@ 7.75 

beseVaccee f fC: eee inaeeomue 
Pen re 6.50@ 7.50 (aAvaieaees gece cigkaion 
4.75@ 5.50 5.00@ 6.25 5.00@ 5.90 4.75@ 5.85 
2.75@ 4.75 3.00@ 5.00 3. 5.00 2.75@ 4.75 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 








PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended March 31: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ......... 3,645 546 §=61,904 817 
San Francisco ....... 1,225 23 1,950 645 
POE ccciisccccs 2,430 230 462,985 2,970 


CANADIAN INSPECTED KILL 


Canadian inspected kill in February 
was as follows: 


February, February, 

1939. 1938. 
Peer roe rte 54,875 57,803 
0 RR rere a 31,732 33,933 
| RR eee 245, 276,255 
ee eer 36,933 44,996 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 1, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 3,614 hogs: Swift & Co., 
3,943 hogs; Wilson & Co., 4,409 hogs: Western 
Packing Co., Inc., 1,722 hogs: ; Agar Packing Co., 
4,428 hogs; Shippers, 3,106 hogs; Others, 22,267 
hogs. 

Total: 29,300 cattle; 5,566 calves; 43,489 hogs; 
46,208 sheep. 








KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour and Cmemy 2, = 561 2,154 

Cudahy Pkg. Co..... 2 532 1,208 

Swift & Company. * L345 463 1,589 

Wilson & Co....... 1,308 454 1,201 

Indep. Pkg. « Deneces cies) ‘eau 225 

Kornblum awe. Co.. 810 oneen ae 

Others .... .. 3,912 461 850 6, 788 
WEEE cveses 11,078 2,471 7,227 33, 679 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 








Armour and Company....... 4, 058 4,767 5,059 
Cudahy Pkg. Co..... 3,278 3,076 7,287 
Swift & Company.. ears 3,084 2. 399 4,947 
Wilson & Co...... ‘ 1,194 2,013 
CE wurntdeseudcuccaneeoue eens are 


Cattle and calves: Bagie Pkg. Co., 33; Greater 
Omaha Pkg. Co., 100; Geo. Hoffmann, 39; Lewis 
Pkg. Co., 670; Nebraska Beef Co., 507; Omaha Pkg. 
Co., 173: John Roth, 107; South Omaha Pkg. Co., 
54; Lincoln Pkg. Co., 238. 

Total: 13,535 cattle and calves; 20,941 hogs; 
19,306 sheep. 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 1,950 7,563 2 42 4 
Swift & Company... 1,898 6,071 





Hunter Pkg. Co..... 1,039 
ci ceen tiene ésete, SE coves 
_— ff 
Laclede rae. Co. 
Sieloff Pkg. Co.... ‘ 
Shippers ‘ 2,240 
eee 2,716 82 6. 646 
WOME deccdnceds . 9,843 5,772 45,790 6,307 


Not including 737 cattle, 3,587 calves, 26,034 
hogs, and 744 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company... 1,203 454 4,431 12,012 
Armour and Company 1,190 366 «64,088 = 6,112 
Others .... 1,169 52 8143 682 

ME ed Wacena eink 3,562 872 9,312 18,806 


Not including 972 hogs and 876 sheep bought 
direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 





Cudahy Pkg. Co..... 2,124 80 5,134 3,180 
Armour and a 1,683 81 5,379 82,470 
Swift & Coney . 1, 769 76 0«=—-2, 938 2) 376 
Shippers .. oo ae 16 6,129 22 
Others ... 300 21 72 6 

NES wbasone .. 7,998 274 19,652 8,004 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 





Armour and Company 1, 201 461 3,194 1,798 
Wilson & Co... 1,273 512 3, 2,319 
Others .. - 287 Se EO ocscces 

Total .... . 2,731 1,007 7,658 4,117 


Not including 65 cattle and 192 hogs bought 
direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 937 125 999 11,131 


Swift & Company... 
Cudahy Pkg. Co... 


1,376 


142 
44 














Others 8.910 
ere 30,427 
FORT WORTH. 

Cattle. Calves. Hogs. Sheep. 

Armour and Company 1,690 621 38,129 6,019 

Swift & Company... 1,780 748 8=63, 746 37 
Blue Bonnet Pkg. Co. 64 10 299 
Cy FES. Ge..ccccee 212 50 537 

Rosenthal Pkg. Co.. 33 3 163 ’ 

Total ............ 8,779 1,482 7,874 12,356 


8ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Company “—_ 2,596 9,896 
Cudahy Pkg. Co.... 2,160 
Rifkin Pkg. Co...... 745 42 eeees 
Swift & Company. 5 5,086 13,705 
United Pkg. Co.. 117 ie 








Others ... . A 
Total ....... ....14,204 10,001 23,601 6,944 
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WICHITA. 
Cattle. Calves. Hogs. we. 


Cudahy Pkg. Co..... 1,361 586 3,100 5,150 
Dold Pkg. Co...... 599 71 1,245 15 
Wichita D. B. Co.. 11 setne + Shane  Weege 
Dunn-Ostertag .... 69 seer” Semel 
Fred W. Dold..... ’ 111 wae 569 2 
Sunflower Pkg. Co... 35 ees 233 
Pioneer Cattle Co... 15 cacee near ‘aemee 
Keefe Pkg. Co...... TE <shee 8 640066 stese 
Betal wccccccscess 2,274 657 5,147 5,168 
Not including 52 cattle and 1,794 hogs bought 
direct. 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. - 55 7,693 1,055 

















Armour & Co., Mil.. STO 9 8,526 ..cce scene 
x.y. 2. Dm BW. OB... a ‘scuun salea. . exe 
BEE cccccsccsse” ‘EE 23 107 2 
CE séeees . 882 959 68 114 
re 4,183 11,663 7,868 1,171 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,451 728 15,886 1,450 
Armour and Company 792 370 61,616 ..... 
Hilgemeier Bros. ... Ws cece 1,000 ..... 
Bemmpk WrOS. ccccces cvcce escce ae eee 
Meier Pkg. Co...... 38 7 288 coe 
Stark & Wetzel..... 150 65 ae 
Wabnitz and Deters. 83 124 292 
Maass Hartman Se. ME seece esse aadee 
Shippers ..... . 2,106 1,911 16,464 1,151 
WE ass sashes ; 1,122 127 214 41 
Total .. . - & 774 3,332 36,316 2,684 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... ..... (| iZ_- 226 
BE. Kahn's Sons Co. 325 377 = 8, 460 249 
Lohrey Pkg. Co..... @ seoee aco 
H. H. Meyer Pkg. Co. 14. ..... 5,026 
J. Schlachter’s Sons. 141 | erry 35 
J. &F. Schroth P. Co. 13. ..... Serre 
J. F. Stegner Co..... 280 450 1 
Shippers ..... Sacace 89 196 1, 700... 
WE vkbscts cs 1,405 839 772 186 
WN ides cceeeaee 2,276 2,060 19,376 697 


Not including 876 cattle, 28 calves, 2,898 hogs 
and 895 sheep bought direct. 











RECAPITULATION.+ 
CATTLE. 
Week Cor. 
ended Prev. week, 
April. 1. week. 1938. 

NR aie a basa oa:e-c%baere 29,300 
|: eee 11,078 
Omaha® ...... » Sweererere 13,535 
East St. Louis........... 9,843 
St. Joseph ...... Mireles 3,562 
eee Gee accvess oe 
Oklahoma City ..... tous See 
. . er cals Ras 2,274 
Denver ahaa -. 4,422 
St. Paul . 14,204 
Milwaukee ; ; 4,183 
Indianapolis ..... ose Gree 
Cincinnati .. ‘ -. 2,276 
Ft. Worth .. re 3; 779 

. Saree owes 114,959" "128,727 118,617 

HOGS. 

Chicago ........ ; ... 43,489 44,430 38,546 
NS ee ee 7,227 7,191 5 
eee ‘ ... 20,941 31,449 
East St. Louis........... 45,790 41,924 
hs GED u:0-06-6:2.6.4-660.6%0 9,312 10,821 
Sioux City ....... -.+++- 19,652 19,423 
Oklahoma City .......... 7,658 9,505 
Wichita .cences “Se 5,180 
OS ee errr coee ae 4,931 
St. Paul : ...- 28,601 27,920 
EOD wctécccesevcecs ae 8,595 
Indianapolis eee 2,188 
Cincinnati .............. 19,376 20,050 
Pee SOON evcscase <esses Se 5,832 5,695 

POE sowsdueszisacenes 258,848 269,439 210,160 

SHEEP. 

Chicago ...<... iene anes 46,208 
Kansas City ...... .++-- 38,679 
rrr ‘ .. 19,306 
Rast St. Louis.......... 6,307 
St. Joseph ..... OT 
 { er 8,054 
Oklahoma City .......... 4,117 
Wichita he RS: 5,168 
Denver 30,427 
Be, BE cceeess rae ee 
Milwaukee ........... 1,171 
Indianapolis yet . 2,684 
Cincinnati .. ‘ ‘ > 697 
eee .. 12,356 

WN bcvesssesecwounks 195,924 “206, 178 239, 554 


*Cattle and calves. 
+Not including directs. 


Ask THE NATIONAL PROVISIONER for 
“Air Conditioning,” an information 
service for the meat processor. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 











TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 27...... 11,670 1,580 15,002 14, -- 
Tues., March 28...... 7,545 2,926 20,112 10,521 
Wed., March 2 ... 8,667 1,398 13,534 91237 
Thurs. » March ie Soc 4,131 1,620 10,475 11,116 
Fri., March 31. . 1,268 384 7,631 15,393 
Gnt., Age 1.200... 100 100 §=643,500 2 
*Total this week... ..33,361 8,008 70,254 62,281 
Previous week ..... .36,502 8,382 70,773 68,880 
Ug ee < 7,348 65,630 59,784 
Two years ago.. 37,004 8,802 63,552 45,556 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 27...... 3,030 52 880 3,405 
Tues, March =. te 1,555 19 100 =. 2,037 
Wed., March 2 . 2,667 20 103 309 
Thurs., March 730. en ema 867 4,511 
Fri., March 31....... 777 23 «61,023 94,690 
— ee eee BOP Sacee eseaan 1,000 
Total this week...... 9,114 114 2,973 15,952 
Previous week ...... 9,241 415 4,349 19,082 
ME DD ceccacccees 9,82 963 6,026 24,323 
Two years ago....... 8,459 824 4,703 11,715 


*Including 2,383 cattle, 2,122 calves, 27,803 hogs 
and 8,310 sheep direct to packers from other points. 
+All receipts include directs. 


APRIL AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





April——- ————-Year—————- 

1939. 1938. 1939. 1938, 
eee 12,582 18,647 435,349 sons 
Calves ........ 3,766 4,465 85,824 88,253 
BE kee: . 28,867 41,526 1,113,867 1,237,464 
ee 25,664 36,949 830,538 768,433 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
a Hogs. Sheep. Lambs. 
Week ended April 1. 77 $7.15 $5.35 $ = 


Previous week ....... 035 7.35 5.35 

1938 . Da eae vee acne 340 8.75 4.75 8.50 

MEE C tsid Gisaaw a Valea 11.10 10.05 6.50 12.40 

BE ek b:noies + xasedeatecace 8.50 1045 5.25 10.15 

ai plein h otan-wwee are 10.80 8.95 4.00 8.00 

SE eee Mngnpve newer 6.10 4.05 4.75 8.95 
Av. 1934-1938 ..... $9.00 $8.45 $5.05 $9.60 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended April 1 67,281 46,329 














Previous week .......... 27'3 2 65,399 48,999 
1938 eee AF P 38,455 
RE a carne ccasee rad 33,275 
REI VERA Ss eS: 35,901 
a 56,024 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 

No. wt., Prices—— 

rec'd. Ibs. Top. Av. 
*Week ended April 1...70,300 256 $ 7.70 $ 7.15 
Previous week ........ 253 7.80 7.35 
BEE kway sone vivicanka te 260 9.25 8.75 
ES se - 238 10.45 10.05 
1936 253 10.90 10.45 
eS ERE A 7 239 9.30 8.95 
See Saacumeilenun i 233 4.40 4.05 
Av. 1934-1938 ....... 244 $8.85 $8.45 





*Receipts and average weight for week ending 
April 1, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Mar. 31, 1939: 


Week ending Mar. 31, 1939................. 78,535 
Previous week ......... Seeeaeeenes .. 2. 05,843 
WO BD: cacediessvccvees he sh6 Wawona sede ee 
BE Si dosedsensecaconsnecesaeecees 80,706 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago paenere 
and shippers week ended Thursday, April 6: 


Week ended Prev. 


April 6. week. 
Packers’ purchases ............ 30, 221 2,475 
Shippers’ purchases . nas 733 3,598 





| ER ee ee 32,954 46,073 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended April 1: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts .... 1,680 1,008 402 58 
Total, with directs.. 6,585 11,287 23,562 42,517 
Previous week— 
Salable receipts... 1,784 862 498 278 
Total, with directs. 7,256 10,653 25,787 44,182 
*Including hogs at 41st street. 


The National Provisioner—April 8, 1939 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 1, 1939. 


CATTLE, 


Week Cor. 
ended Prev. week, 
Aprill. week. 1938 


Chieneee .cccccces A 21,856 34,370 20,996 
Kansas City ..... 13.549 14,101 15,419 
Omaha® ...............-.. 12,845 16,175 14,445 
East St. Louis. are 7,603 8,471 7,900 
DE. COREE wecccccccess . 8,889 4,505 298 
he re 

WEEE . wwevpeses a 2,983 

Pete. WePte cocccvccccess 5,211 

Philadelphia 1,904 

BORE 6:06-0:06 0:0.06 00 


New York & Jersey City. 
Oklahoma City® .. 
Cincinnati 

DOMVEP veces 

et, Fe scene 
Milwaukee 





134,065 115,668 


 <odeaneas 
HOGS 

ee 78,535 75,843 70,267 
Kansas City .... 29,124 28,703 20,342 
OMGRR vin cisccsess ° 23,424 24,253 17,582 
East St. Louis....... 56,162 52,544 46,039 
St. Joseph ...... 10,191 11,641 10,540 
Gieee GF ccccccs 18,572 18,236 12,106 
WRIA. wccccees we 6,941 7,649 
Fort Worth .... , 7,874 5,289 
Philadelphia ....... ve 10; - })©=s- 18, 931 
Indianapolis ............ - 176 15,757 
New York & Jersey City. 47,853 50,314 
Oklahoma City ........ 450 10,272 
Cincinnati ...... 16. 765 19,169 
ou eee 3 4,678 4,320 
BE. POG. cccccse a 36,649 40,822 
Milwaukee ........ 7,854 8,554 

WD avenss oleh 661 388,704 392,297 


Chicagot ........ 
Kansas City .... 
| eae 
East St. Louis... 
St. Joseph ..... 
Sioux City ..... 
J 
Fort Worth .... 
Philadelphia 
Indianapolis ... 
New York & Je rsey c ity. 
Oklahoma City .. 
Cincinnati ..... 





ere 6.666 
Wee WUE vccece 6,040 
Milwaukee 1,049 





a 220,405 231,414 


*Cattle and calves. 
*Not including directs 


RECEIPTS AT CHIEF CENTERS 
Receipts for the week ended April 1: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended April 1. 170,000 327,000 270,000 
Previous week ... 186,000 337,000 293,000 
ee . 165,000 293,000 290,000 
| BASES er 184,000 311,000 262,000 
REO See ..192,000 311,000 262,000 


At 11 markets: 


Week ended April 1.. 
Previous week ...... 





1938 
937 
_ ee 
BEE Ueadeececcwshetenenvasednesae 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended fom 3 2. 123,000 212,000 183,000 
Previous week ... 132,000 221,000 191,000 
ISSO cecenes ‘ 112,000 182,000 175,000 
ee oie 123,000 195,000 158,000 
eee : 136,000 203,000 167,000 
REED Seance nednecaseeunge 123,000 207,000 243,000 


| 


U. S. INSPECTED HOG KILL 


At eight points for the week ended 
March 31: 
Chicago ........ ceseees- 78,585 75,843 70,267 
Kansas City 4 2 03 5 
St. Louis & East St. 








SY sic ntamadiee seubons 24,253 17,582 
N. Y., Newark 50,314 41,475 
Sioux City .. 18,236 12,106 
St. Joseph ... - 11,641 9,211 
BE. PAM wccces ‘ .. 36,649 40,822 25,215 

WEE daneecetecess ..... 800,510 302,356 242,237 


The National Provisioner—April 8, 1939 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 


8. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 





NEW YORK. PHILA. BOSTON. 
STEERS, carcass Week ending April 1, 108B........0sscccece 9,430 2,497 2,485 
SOE IEEE, Swcgodnacescseausselbn sees’ 9,572 2,449 2,376 
ee SE PE Gio. Sicha sai veecevsieers 9,486% 2,376 2,442 
COWS, carcass Week ending April 1, 1939........ Sa5cm pe 1,501 1,325 2,524 
I ois rete caida weencees 0oh0aee 1,830 1,387 2,899 
Game week eA O80... .csccccssescccecsecs 1,149% 1,229 2,476 
BULLS, carcass Week ending April 1, 1939................. 384 420 81 
iki wba 6id-60%. nebo 350 382 22 
Dame WOOK FORT OB. .c cccccceccessccceces 270 3893 20 
VEAL, carcass Week ending April 1, 1939................ 15,246 1,701 941 
WE SI cc adanmedeneaeas ina kveaeees 12,487 1,635 776 
Ry WE ONE Sasi ss ccsasiciccvscsass 12,887 2,964 702 
LAMB, carcass Week ending April 1, 1939................ 32,924 14,531 14,168 
PRD IE one tie neeveneeensesxsastac 40,147 18,186 15,360 
Oe WE SORE Goede ovsictbesss eccscess 41,899 13,516 13,568 
MUTTON, carcass Week ending April 1, 1939................ 296 165 
EE I hxc hetesncennGecsineceres 234 445 
Same week year ago..... tad KiGio sa mieabints tte 582 712 
PORK CUTS, Ibs. Week ending April 1, 1939 464,460 894,447 
ee I cid cp a andemnwes-«%she0erees 3 397,100 847,490 
Same week year ago.. errr re: 380,655 247,088 
BEEF CUTS, Ibs. Week ending April 1, 1939................ 370,695 eens 
WOR: QUOVETED cise esccesicessc ceases .. 476,471 aman 
GAMO WOE. FORE AIS... 0.0.0 ccccvcccccccsvece 303,558 qj == ccccs 
LOCAL SLAUGHTERS, 
CATTLE, head Week ending April 1, 1080..........0.0005. 9,908 1,904 
WRU DUNNE: bxkascccieacecans aaa ente ea 8,639 1,852 
BAUD WHE FOR BOs ose sciecieccccsiscceses 6,678 1,817 
CALVES, head Week ending April 1, 1939............ -.. 15,883 2,556 
WEE POTN os cccivccesiveeessiecdcscteeas 13,285 2,870 
ok ee ee rrr rr ret 13,235 2,847 
HOGS, head Week ending April 1, 1939............... 47,078 18,456 
WOO GHOVIRED: 602 ccsecceves Su abeed's es 50,029 18,931 
Bame WEEK YOR AGO... ccccccccscecsecses 42,290 15,083 
SHEEP, head Week ending April 1, 1080...........see0. 57,490 8,299 
Week PREVIOUS ..ccccccccoscccsces eas . 58,979 3,089 
Bame week YeAP A80.....cccccccccccccces 58,161 3,805 


Country dressed product at New York totaled 7,210 veal, no hogs and 909 lambs. Previous week 
6,912 veal, 6 hogs and 502 lambs in addition to that shown above. 








DIRECT BUYING STUDY 


Explanation of factors influencing the 
trend toward direct buying of livestock 
is given in a recent book, “The Chang- 
ing Relative Importance of the Central 
Livestock Market,” by Edward A. 
Duddy and David A. Revzan of the 
University of Chicago. 

In 1920, hogs marketed direct to 
packers from the nine Corn Belt states 
represented but 18.2 per cent of the 
total hogs marketed that year. An 
overwhelming majority of the hogs 
processed by packers were purchased 
through the central or terminal live- 
stock markets. Beginning about that 
year, however, the number of hogs pur- 
chased direct has increased steadily. 

Rapid increase of direct purchases 
since 1920, the authors point out, was 
due partly to growth of natural forces 
and partly to factors such as rail rate 
differentials, increasing popularity of 
shipping livestock by truck, and im- 
perfections in the existing methods of 
marketing livestock. 

Farmers are described as reluctant 
to run the risk of shipping livestock a 
long distance only to find, on arriving, 
that prices have dropped sharply be- 
cause many other producers have chosen 
the same time to market their stock. 
The authors also believe that added ex- 
pense of transporting meat animals a 


considerable distance to central markets 
often operates against making such 
shipments, even in the face of higher 
prices prevailing at the terminal mar- 
kets. 


Improvement in livestock news serv- 
ices and standardization of livestock 
grades have been contributing factors 
in reorganization of marketing and 
processing activities on a decentralized 
basis, it is pointed out. The market, 
however, is not yet perfectly organized, 
and differences in freight rates, quality 
of animals and the bargaining ability 
of buyers and sellers: all help to ac- 
count for regional differences in net 
returns. The question of freight rate 
differentials is covered at length, but is 
said to have been altered in importance 
by rate changes made since completion 
of the authors’ research work. 


“There is a place for both types of 
marketing,” the authors emphasize 
“local and terminal. Any exaggera- 
tion of either method through the sub- 
sidy of freight rates or other privileges 
will tend in the long run to correct 
itself.” 


Published at $1 by the University of 
Chicago Press, the book is paper bound 
and contains 122 pages of text. A 
number of charts and tables clarify the 
volume and also illustrate the findings 
of the authors. 
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Gives Flavor 
That Increases 


SALES 





CHILI POWDER 


Bright, rich red Chili Powder 
lends exquisite appeal to your 
products... Its distinctive flavor 


GROUND 
gives snap and zest that keep 
C 4 i L ' consumers insisting on your 
brands . . . For larger and more 
profitable sales add Chili 
p é Pp p e & Powder! 


Our ground Chili Peppers and 
Chili Powders are the scientific 
result of long experience in sup- 
plying the trade. They are used 
extensively by |. A.M.P. Mem- 
bers and are recognized as 
standard. 


CAUTION. To allow the real 
Chili flavor to predominate in 
formulas calling for Chili Pep- 
per, be sure that the total of all 
other spices used to give thecon- 
DON carne flavor does not exceed 


Garlic & Onion 19% of the weight of the Chili 
Pepper. 
Powders Also Distributed by 
E. W. CARLBERG CO. 
215 Pershing Rd., Kansas City, Mo. 


GEO. E. HARBURGER 
105 Hudson St., New York City 


CALIF. 


CORN 
HUSKS 


et 


K Special: X5: 
bey. Mexican: 
No. 1 Mexicar 


a: 
C hili Pp. pers 
pr 
SS: CS: 


bey. Mexican 
No. 1 Mexica 


STANDARDIZED QUALITY 
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Frick; 
















Part for 


Part, you 
Get Much More When 
You Specify 


GOIN. 
Refrigeration 


Ask any engineer who has operated 
Frick Refrigerating Machines why 
they give such long service, and why 
they run so smoothly. He will tell you 
that every part of the Frick Com- 
pressor is designed and built specifically 
for the service it is to perform; that 
57 years of development have made 
these machines the most highly perfect- 
ed ever placed on the market; that they 
are preferred because they have earned 
the preference. 


Frick columns, Frick pistons, Frick 
valves, Frick bearings and other parts 
of Frick equipment are yours when 
you specify Frick Refrigeration. 
Write for bulletins and estimates now. 


RICK, 


WAYNESBORO, PENNA 
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Meat Packing 40 Years Ago 


(From The National Provisioner, April 8, 1899.) 


Hog population of the United States 
on January 1, 1899, was estimated by 
the U. S. Department of Agriculture at 
38,651,631 head, compared with 39,759,- 
993 head on January 1, 1898. Cattle 
population, both milk and beef cattle, 
totaled 43,984,340 head on January 1, 
1899, and 45,105,073 head on the same 
date a year earlier. This was a decrease 
of only about 2 per cent for the year. 

A new 80-ft. driveway extending 
through the southeastern part of Kansas 
City, Mo., was named Armour ave., in 
honor of the late S. B. Armour, who was 
president of Armour Packing Co., 
Kansas City to the time of his death 
on March 29, 1899. 


Hoyt Beef & Produce Co., New Haven, 
Conn., succeeded Lee & Hoyt of that 
city. The new company was capitalized 
at $75,000, with N. H. Hoyt, president, 
C. W. Hoyt secretary and treasurer, 
and S. E. Hoyt. The firm represented 
the G. H. Hammond Co., Hammond, 
Ind., and Cudahy Packing Co., Omaha, 
Neb. 

Delaware Pork Packing Co., Dela- 
ware, O., was organized with a capital 
of $60,000. 

Anker Manufacturing Co. of New 
Jersey was incorporated to manufac- 
ture meat extract. Incorporators were 
Alfred Anker and Simon Mayer of 
Jersey City and Renshaw Smith of New 
York. Capital was $25,000 with princi- 
pal offices of the firm located in Jersey 
City, New Jersey. 


Meat Packing 25 Years Ago 
(From The National Provisioner, April 11, 1914.) 

Armour and Company, Chicago, 
opened a new sheep killing plant esti- 
mated to have cost a half million dollars. 
Capacity of plant was 10,000 head per 
day. 

P. Burns Company, Calgary, Alberta, 
Can., increased capital stock to a 
reputed $10,000,000. The company, 
largest in Western Canada, had a re- 
markable growth. 

United Home Dressed Meat Co., 
Altoona, Pa., was incorporated with a 
capital stock of $20,000, by F. X. 
Endress and C. G. Mattas. 

Gottfried Mayer, vice-president of 
Oscar F. Mayer & Bro. Co., Chicago, 
died at his home in that city on April 3, 
at the age of 52 years. Mr. Mayer had 
been associated with his brother, Oscar 
F. Mayer, for 35 years. He was survived 
by his widow and four children. 


Chicago News of Today 


Death of William W. Manker, 70 years 
old, retired assistant traffic manager of 
Armour and Company, occurred after a 
brief illness on April 3 at a Chicago 
hospital. Mr. Manker, widely recognized 
as one of the country’s outstanding traf- 
fic men, had been with Armour and 
Company 35 years when he retired on 
January 1, 1939. So extensive was his 
knowledge of railroad legislation and 
tariffs that the federal government did 
not hesitate to seek his counsel during 
the World War period when the govern- 
ment was in charge of the railroads. 
Mr. Manker is survived by his widow, 
a daughter and a son. 

Packer purchasing agents who were in 
Chicago during the past week included 
P. J. Schwietering, Cudahy Bros. Co., 
Cudahy, Wis.; T. H. Hocker, Geo. A. 
Hormel & Co., Austin, Minn.; E. P. 
Goehle, H. H. Meyer Packing Co., Cin- 
cinnati, O.; Frank C. Raney, John Mor- 
rell & Co., Ottumwa, Ia., and D. L. Hoff, 
Rath Packing Co., Waterloo, Ia. 

H. H. Robinson, sales manager for 
J. S. Hoffman Co. at New York City, 
spent a few days in Chicago in the 
course of a short vacation trip. 

R. F. Guy, head sheep buyer for Swift 
& Company, Chicago, joined Harry Butz, 
Fort Worth sheep buyer for Swift, at 
Ft. Worth, Tex., last weekend for a 
check-up on sheep conditions in the Lone 
Star state. Mr. Guy completed 40 years 
of service with Swift & Company last 
fall. 


Will Miller, secretary of the Kansas 


























and DOWN th MEAT TRAIL 





Livestock Association, Topeka, Kans., 
who is also a member of the board of di- 
rectors of the National Live Stock and 
Meat Board, was a Chicago visitor this 
week. 

Charles M. Redmon, sales representa- 
tive of Illinois Meat Co., Chicago, died 
of a heart attack at his home in Evans- 
ton on April 5. Mr. Redmon was 39 
years of age. He had many friends 
among those in the meat trade in the 
Chicago area. 

J. K. Gallaway, beef department, Os- 
car Mayer & Co., Inc., Madison, Wis., 
was a Visitor in Chicago this week. 

Operations of 314 stores of the Kroger 
Grocery & Baking Co. in metropolitan 
Chicago, Indiana and Wisconsin have 
been placed under the direction of Sam- 
uel P. Evans, former branch manager 
for the company, who has been ap- 
pointed Chicago branch manager. Mr. 


ON WAY BACK FROM “DOWN 


UNDER” 


Returning from several months visit to 
Australia and New Zealand this group met 
on the s.s. Monterey and renewed old ac- 
quaintance. LEFT TO RIGHT.—James 
A. Greenlee, Chicago district manager, 
Kalamazoo Vegetable Parchment Co.; J. 
Kindleberger, president, Kalamazoo Veg- 
etable Parchment Co., the famous “Uncle 
Jake”; Mrs. Kindleberger; Mrs. Greenlee; 
Mrs. A. C. Schueren; A. C. Schueren, 
president, the Vaughan Co., Chicago, 
manufacturers of the universally used 
“Jim Vaughan” electric meat cutter. 
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“BOSS” JERKLESS HOG HOISTS 


play an important part in the simplicity and successful operation of most of the 
hog killing plants in the United States. 

These hoists lift the hogs from the shackling pen and deposit them onto the 
bleeding rail without a jerk or miss. An innovation when first introduced, this 


type of hoist is now firmly established as the proper means for conveying hogs 
to be slaughtered. 


Another “BOSS” that gives Best Of Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


General Office: 2145 Central Parkway 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 824 Exchange Ave., U. S. Yards, Chicago, Ill. 


2 C-D < GRINDER PLATES 
loler | 
> 


hana AND KNIVES 
ON PARADE 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 

Peacock Brand Casing Colors... 

clear, bright, attractive colors that 

are now available in new TABLET 

FORM! Effervescent-dissolving 

action spreads color quickly and 


chip at cutting edges. Write the “Old Timer,” Chas. 
° : i d 
peony angie F.C. ROGERS, INC. 





































W. Dieckmann, for complete details and prices of C. D. 

rr 

'THE SPECIALTY MFRS. SALES CO. 

2021 Grace Street Chicago, Illinois 

NINTH AND NOBLE STREETS 

PHILADELPHIA 
BROKER 

PACKINGHOUSE 

PRODUCTS 
HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 






makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 














Specially prepared for sausages and meat loaves 


MELOWAR 


WARD MILK PRODUCTS DIVISION 
KRAFT-PHENIX CHEESE CORPORATION 


Controlled quality 


roller process 
dried skim milk 


General Offices, Chicago 
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succeeds Miss Genevieve C. 


Evans 
Roney, resigned. 


Walter Pepler, Cudahy Bros. Co., 
Cudahy, Wis., visited in Chicago during 
the week. 


New York News Notes 


Invitations are now being extended 
to the trade to attend the re-opening 
of the New York plant of Adolf Gobel, 
Inc., at 40th st. and 11th ave., on April 
16. President Andrew E. Nelson, S. D. 
Collins, manager of the New York plant, 
and other executives of the company will 
be on hand to welcome the visitors. Re- 
freshments will be served. 

Philip Fleischer has taken over the 
sausage kitchen formerly operated by 
United Dressed Beef Co. at 403-407 E. 
44th st., New York City, and will manu- 
facture sausage and bologna, smoke 
tongues and cure and smoke other 
meats. Name of firm has been changed 
to Philip Fleischer, Inc. Mr. Fleischer 
was president of Majestic Provision Co., 
New York, from 1930 until 1938, when 
the business was sold. 

Vice president W. J. Cawley, Wilson 
& Co., Chicago, was a visitor to New 
York last week. 

A. Doell, dairy and poultry depart- 
ment, Swift & Company, Chicago, spent 
several days in New York during the 
past week. 

H. A. Russell, direct sales department, 
Armour and Company, Chicago, visited 
New York for a few days last week. 

Adolf Gobel Employes Mutual Wel- 
fare Society, Inc. will hold its eighteenth 
annual variety show and dance on April 
15 at Manhattan Center, 34th st. and 8th 
ave., New York. Among the guests of 
honor will be some of the officers and 
executives of Adolf Gobel, Inc. including 
J. G. Bates, chairman of the board; 
Andrew E. Nelson, president; C. L. 
Tingle, purchasing agent; S. D. Collins, 
manager of the New York plant, and 
Harvey Tebo, superintendent of the 
Brooklyn plant. 


Countrywide News Notes 


Aaron Newhof, president Lewis New- 
hof and Son, Albany, N. Y., who with 
Mrs. Newhof has been sojourning in 
Miami Beach, Fla., for the past six 
weeks has returned to his desk in Al- 
bany. Mr. Newhof reports a fine vaca- 
tion, with plenty of deep sea fishing, 
some golf and now and then a look in at 
the races. 

Launching one of the most aggressive 
sales drives in the history of Cudahy 
Packing Co., several executives from the 
firm’s Chicago offices addressed a meet- 
ing of branch managers and sales repre- 
sentatives of the Albany, Ga., district, 
held in Jacksonville, Fla., on April 2. 
Speakers included J. W. McElligott, vice 
president in charge of sales; Carl F. 
Kraatz, advertising and sales promotion 
manager; John Crowley, head of the 
company’s new merchandise division on 
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ham and other smoked product; Charles 
Jackson, divisional sales manager, Chi- 
cago, and Neil G. Bowlby, sales manager 
of the Albany district. Similar meetings 
at which the Chicago delegation was 
present have been staged in other sales 
territories of the company. 

With a total of approximately 112 
years of service behind them, “Joe” 
Hanrahan and A. T. Gardner, veteran 
employes of John Morrell & Co. at the 
Ottumwa, Ia., plant, have retired from 
active duty. Mr. Hanrahan, who was 
transferred to the police and watch de- 
partment in 1924, completed 60 years of 
service with the firm last October, and 
had never had any employer other than 
John Morrell & Co. Mr. Gardner, a 
member of the cashier’s department, re- 
ceived the 50-year service award of the 
Institute of American Meat Packers in 
October, 1938. 


Construction of a new branch building 
by Swift & Company at Seattle, Wash., 
will begin in the near future, according 
to William G. Young, Seattle manager 
for the company. The structure will be 
of reinforced concrete and brick tile, and 
will be 320x150 ft. 

Arthur L. Hare has been named man- 
ager of sales for Armour and Company 
at Grand Rapids, Mich., succeeding Carl 
Tetherow. Mr. Tetherow has been trans- 
ferred to headquarters at Chicago. 

Southern Sausage Factory, Inc., has 
been organized at Miami, Fla., by Max 
Schnekler and others. Firm will do a 
manufacturing business. 

Officials of the Shenandoah-Abattoir 
Co., Shenandoah, Pa., hope to provide 
employment for about 250 workers if 
present plans for reorganization of the 





firm are approved by the federal district 
court. The company suspended opera- 
tions in September, 1938. 


Max Phillips, who believes that he is 
the oldest living casing salesman, is now 
retired and living 
at Williamsport, 
Pa. He started in 
the sausage casing 
business with S. 
Oppenheimer & Co. 
in 1881 when he 
was 14 years old 
and during his ca- 
reer represented 
the Brecht Co., 
Wolf, Sayer & Hel- 
ler, and R. T. Ran- 
dall & Co. He re- 
tired in 1937 and 
for 10 years prior 
to that time was 
engaged in selling 
sausage room equipment, Mr. Phillips is 
now 72 years old. 

New sheep kill building of John Mor- 
rell & Co. at the Sioux Falls, S. Dak., 
plant has been completed and placed in 
operation. Building is of fireproof con- 
crete and steel construction. Glass brick 
is used extensively for adequate interior 
light. Inside walls are of tile. 


Luce & Co., San Francisco, Calif., has 
been chartered with capital of $10,000 
and has succeeded Gafney & Luce Co. 
The firm’s new meat packing plant is at 
16th & Kansas sts. 

A modern abattoir is being con- 
structed at Quitman, Ga., by H. W. 
Myrick. Mr. Myrick is planning a stand- 
ard cure and marketing label for hams 
produced in Brooks County. 


MAX PHILLIPS 





WILSON EXECUTIVES VISIT SOUTHERN BRANCHES 


Executives of Wilson & Co. on a visit to Florida and Georgia, stopped off in Birm- 

ingham, Ala., and were greeted by Gordon Hicks, Wilson branch manager in that city. 

Shown above, LEFT TO RIGHT, are president Edward Foss Wilson; J. A. Hamilton, 

general branch house sales manager; Thomas E. Wilson, chairman of the board; and 
Mr. Hicks. 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 






os 6 «6 6 6 
- coo - fn! Sal foal 
ES oS er os oO oe 
SE ae ae ae ae a 
Beef: SS ae Se ae An 52 
Porterhouse steak .... .44 .38 .46 .44 .41 .43 
Sirloin steak ......... .39 .33 .36 .38 .33 .36 
Round steak ......... .388 .33 .36 .34 .29 
Rib roast, Ist 6 cuts.. .3 29 .30 .31 .30 .30 
Chuck roast 22 28 .2 20 .22 
Plate beef 138 .16 .15 .14 .14 
Lamb: 
BOE cccscvacxenwonues % 26 .26 .26 .29 .27 .27 
Loin chops .......... .389 .87 .88 .39 .41 .40 
BP GAGE cccecvccccs 33 .382 .32 .36 .34 .36 
GOOWEE  ccccconsévces oak oan ae oe CU Ue 
Pork: 
Chops, center cuts.... .33 .33 .33 .31 .32 .33 
Bacon, strips ........ -34 .85 .35 (31 .34 .35 
Bacon, sliced ........ 37 .40 .40 .37 .40 «.41 
Hams, whole ........ .81 .29 .30 .27 .27 .27 
Picnics, smoked ..... 20 .20 .21 .21 .20 .21 
BE wctecevcecoececs 13 15 «4.18 111 .13 «117 
Veal: 
GRCID cocivccccccccne ¢ 45 .44 .42 .41 .39 .38 
Loin chops .......... 88 .88 .33 .385 .35 .81 
MID CROPS .ccccccccce 30 .82 .28 .30 .30 .2 
Stewing (breast) ..... 18 .18 .15 .15 .16 .16 


Costs Facts Are Vital 


(Continued from page 9.) 


and selling policies. If expenses are de- 
termined on the low side, sales will not 
be as profitable as the general manager 
and sales manager expect them to be 
and may result in losses. If the cost ac- 
countant quotes expenses as higher than 
they are, business will be retarded. 


While urging that business make 
more use of cost information, Mr. Sapp 
stated that the cost accountant must be 
open-minded, aggressive and respon- 
sible if he is to sit at the elbow of man- 
agement. He described the ideal cost 
accountant as one who was “25 per cent 
managerially-minded, 25 per cent plant- 
minded, 15 per cent research-minded, 15 
per cent sales-minded and 20 per cent 
accountant.” 


CHAIN STORE SALES 


National Tea Co. reports sales of $4,- 
191,207 in the four week period ended 
March 25, a 3.54 per cent decline from 
last year’s corresponding sales of $4,- 
344,160. Sales for the first 12 weeks of 
1939 reached $12,575,876, marking a de- 
cline of 6.1 per cent from 1938 sales. 





WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on April 6, 1939. 





Fresh Beef: CHICAGO. 
STEERS, Choice’: 
CEL 08 v. ekeccseeestemewnl $17.00@18.50 
| Serres so 17.00@18.50 
SPE Mb. Mivicoveesecevesecus 17.00@18.50 
WE SD eee nececeveovesenes 17.00@18.50 
STEERS, Good!: 
SP rere 15.00@17.00 
IS wth ae cediecneesce be He 15.00@17.00 
EID, 60ers « datin ajace wie oe 15.00@17.00 
ER bccn canes anenhemeced 15.00@17.00 
STEERS, Medium: 
PEE, -shescdacveseevensses 14.00@15.00 
CEES. Sreeaccwcccascecesve 14.00@15.00 
STEERS, Common (plain)?: 
SE TN Vesrccccesstecevecss 13.50@14.00 
COWS (all weights): 
BENED etecccecocscccecctesoncee  scosenonet 
RY Gutukdnadcaced omsaeeaue 12.50@13.00 
PEED saseaeectectscccsccsence 12.00@12.50 
eS eee 11.50@12.00 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SE Geiveannessidedernskenbes opal 
ON. nctpvcowes cusnnre leew eee 13.50@15.00 
PD PURER a bniedcicccdssecss 12.00@13.50 
Common (plain) ............-..- 10.50@12.00 
CALF (all weights)? 8: 
MD. dlkdevunewsesecedisennkes Ubeeneneeee 
CE ie cht otve nde desorees aenedien 13.00@14.00 
DE Lecawndcondcsecsdaceteuce 12.00@13.00 
I, os caeeleeatiod- ae 11.50@12.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
Se ee GMs 540 0.04.05 0440044608 18.00@19.00 
IE Sinsixs'v'ciereteigtye ceeseeee 17.00@18.00 
PE Stand cstemewecinbeweeed 16.00@17.00 
LAMB, Good: 
SF Bh. Ss a oss eciwcereedowses 17.00@18.00 
MEE, ei avcccacenvaeeutesed 16.00@17.00 
MEL. 4 oaceaeeveentne eee van’ 15.00@16.00 
LAMB, Medium: 
BED GOES: ocscvcesccccicsicces 15.00@16.00 
LAMB, Common (plain): 
ee TRE Sk ciccvccicccecesiucs 14.00@15.00 
MUTTON (Ewe) 70 lbs. down: 
MME sveodcvkeseweuvere 9.00@ 10.00 
Medium ....... 8.00@ 9.00 
ee | errr 7.00@ 8.00 
Fresh Pork Cuts: 
LOINS 
NEED. cn dniinadauvemakeweenti 16.00@17.00 
CO eer res .- 16.00@1T.00 
EL, wens 6.06: cinenenncewuaeds 15.50@16.50 
RNG sana o hase naa ee aun meuee 13.00@14.00 
SHOULDERS, Skinned N. Y. Style: 
DL arecekeeinhwacsseteent 12.50@13.00 
PICNICS: 
| ee ere 10.50@11.00 
BUTTS, Boston Style: 
SEED ducecuscesecevanceboes 14.00@15.50 
SPARE RIBS: 
PED 6 00catvaudeweseedwuns 11.00@12.00 
TRIMMINGS: 
BOGMIRE sv cccccccccscevccsoceses 7.50@ 8.00 


BOSTON. 


$17.00@18.50 
17.00@18.50 


12.50@ 13.50 
12.00@12 
11.50@12.00 


15.00@ 16.50 


11.50@13.50 
10.00@11.50 


19.00@20.00 
18.00@19.00 
17.00@18.00 


18.00@19.00 
17.00@18.00 
16.00@17.00 


16.00@17.00 
15.00@16.50 


10.00@11.00 
9.00@10.00 
8.00@ 9.00 


17.00@17.50 
16.50@17.50 
15.50@ 16.50 
14.00@15.00 


2 Includes heifer 300-450 lbs. and steer down to 300 Ibs. at Chicago. 


Chicago. * Includes sides at Boston and Philadelphia. 


NEW YORE. 


$17.50@18.50 
17.50@18.50 


17.50@18.50 
17.50@18.50 


15.50@17.50 
15.50@17.50 


11.50@12.50 13 
11.00@11.50 12 
10.50@11.00 11 


16.50@18.50 1 
14.50@ 16.50 1 
12.00@ 14.50 1 
11.00@12.00 1 


14.00@ 15.50 
12.50@ 14.00 
11.50@12.50 


19.00@20.00 5 20.00 

18.00@19.00 18.00@ 19.00 

16.50@18.00 18.00 
00 


18.00@19. 18.50@19.00 


17.00@ 18.00 17.50@18.50 
16.00@17.00 17.00@ 18.00 
16.00@18.00 16.00@17.00 
14.50@16.00  _—............ 
11.00@12.00 wees ees 
10.00@11.00 BN REES eae 8 
9.50@10.00 PRR He 
16.00@17.00 16.00@17.00 
15.50@ 17.00 16.00@17.00 
14.50@15.50 15.50@ 16.50 
14.00@15.00 14.50@15.50 
13.50@14.50 13.50@14.50 
15.50@16.50 16.00@17.00 


2 “Skin on’’ at New York and 





FLAVORKEEN Garlic and Onion 


More and more people today are demanding distinctive, 
tangy taste appeal in their food. One approved method of 
pleasing the public’s palate is to season their meats and 
sausage with a touch of Rolle Standard Strength Garlic 
and Onion Juice. You get the same natural raw flavor of 
fresh vegetables without the labor and spoilage. And ab- 





solute uniformity is guaranteed! 


SEND FOR FREE SAMPLES OF THESE POPULAR, TANGY SEASONINGS => “ 


Pa 





664-666 W. HUBBARD ST., CHICAGO, ILL 
eS Oa 
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Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


arrie 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 
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BUYER'S 


to new machinery, equipment and supplies 


DIRECT READING HAM SCALE 


A platform percentage scale for use 
by ham pumpers which requires no 
mental calculations and is adjustable to 
indicate pickle percentages of from 4 
to 20 per cent is a late development of 
the Toledo Scale Co. 

Features of the design of this scale 
include a percentage indicator con- 
sisting of two red pointers sealed into 
scale housing under double strength 
glass, a percentage knob and dial gradu- 





HAM PUMPING SCALE 


ated for each one-half per cent of pickle 
and a weight indicator. 

Operation of scale is as follows: 
Percentage knob is turned to percentage 
of pickle it is desired to pump into ham. 
This regulates spacing between hands 
of percentage indicator: the greater 
the percentage of pickle being pumped, 
the wider this spacing. Ham is then 
placed on scale and operating lever is 
moved until top pointer of percentage 
indicator coincides with top line of 
chart. Ham is pumped while resting 
on scale until line of chart coincides 
with lower pointer of percentage indi- 
cator. Weight of ham has been increased 
by exact percentage of pickle. 

Construction details of scale include 
stainless steel pivots and _ bearings, 
moisture-proof dial housing, Metalac 
finish over cadmium plate, a stainless 
steel grid on which ham rests while being 
pumped and heater element to prevent 
moisture condensation in scale housing. 
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NEW HYGROMETER DESIGN 


To overcome the inconvenience of 
minor servicing of hygrometers Taylor 
Instruments Co., Rochester, N. Y., has 
developed a new wet and dry bulb in- 
strument which combines high accuracy 
and legibility with complete accessibility 
for installation and routine servicing. 
By loosening two thumb screws com- 
plete assembly swings out on a triple- 
hinged bracket. 


To increase efficiency of the new in- 
strument, wet and dry bulbs have been 
staggered, and consequently can be used 
in either horizontal or vertical ducts 
without being on the same plane. This 
assures proper circulation of air across 
both bulbs under all conditions. A new 
type skeleton guard around bulbs pre- 
vents breakage, but is designed so as to 
have no heat capacity effect to alter the 
temperature of the air around the bulbs 
or to hinder free circulation of air. 


The flat tube scales are mounted hori- 
zontally. This presents a more natural 
position for reading the mercury column 
and increases angle of vision, assuring 
greater ease of reading. Flat, smooth 
glass thermometer tube provides ample 
space for bold display of numerals and 
graduations, which are etched on the 
back of the thermometer stem. 


The accuracy and dependability of an 
etched stem thermometer is combined 
with the durability of a rugged indus- 
trial thermometer. To give permanent 
ease of reading the etched numerals are 
filled with black pigment and covered 
with an orange-yellow lacquer for maxi- 
mum in legibility and contrast. The flat, 
smooth front surface of the thermom- 
eter tubes makes them especially easy to 
clean. 


Rubber grommets insulate thermom- 
eter stems and bulbs from all metal 
parts, eliminating bulb conduction error 
and reducing chance of breakage from 
mechanical shock. The required opening 





ACCESSIBILITY A FEATURE 





in duct for installation is 8 x 2% in. 

In operation the unit is simple and 
reliable. Water is supplied the wick by 
filling water bottle and inverting it in 
the bottle holder, which is designed to 
take the regular “stubby” beer bottle. 


MEAT TENDERING MACHINE 


U. S. Slicing Machine Co., La Porte, 
Ind., has placed a machine on the market 
designed to make steaks and similar 
meat cuts tender by severing sinews 
and fibrous matter in tougher grades 





FOR TENDERING MEAT CUTS 


and cuts of meat without squeezing out 
the juice. The machine is known as the 
“Delicator” and contains 58 sharp blades 
which cut through the meat in criss- 
cross fashion. Producers of this equip- 
ment state that meat cuts put through 
this machine will cook in one-fifth the 
time otherwise required and that the 
score marks will disappear during cook- 
ing. The machine is electrically operated 
and can be plugged into any socket. It 
occupies 11% x 13% in. space and feed- 
ing plate accommodates 4 to 6 steaks. 


DEPILATING METHODS 


Meat packers seeking information on 
hog depilating methods and equipment 
will find much of interest and value in 
Booklet 51, “Anco Depilating Process,” 
recently compiled by Allbright-Nell Co. 

History and development of this 
method of cleaning hogs after dehairing 
—the perfection of a process conceived 
by Frederick M. Tobin, president of the 
Albany, Rochester, Tobin and Esther- 
ville packing companies—is given, and 
the theory and practice of depilating is 
described. Photographs show each step 
in depilating process. 


Page 43 








WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Prime native steers— April 5, 1939. 
GBD- GED ccccccsccccsce 
600- 800 
SOO-1000 2... ce ccccces 


600- 80C 
BOO-1000 26. eee eee 


Heifers, net, oe . 16 
wes, 400-600 ...... e 

Hind cua, “choice. eee 

Fore quarters, choice..... 


Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ 32 
Steer loins, No. 2........ 2 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1... 50 
Steer short loins, No. 2... 31 
Steer loin ends (hips).... 25 
Steer loin ends, No. 2.... 23 
Gow Welmd .ccccccccccccce 19 
Cow short loins.......... 20 
Cow loin ends (hips)..... 18 
Steer ribs, prime......... unquoted 
Steer ribs, TI. Be cececewe 24 
Steer ribs, WG Bececeose 2 
Cow ribs, No. 2.......... 14 
Cow ribs, No. 3.......... 18% 

teer rounds, prime...... unquoted 





Steer chucks, No. 1 @14 
Steer chucks, No. i 
Cow rounds ............. @1 
Cow CRRCES oon cccccccces o 
Steer plates ............. 212 
Medium plates .......... 2 9 
Briskets, No. 1.......... 16 
Steer navel ends......... 29 
Cow navel ends.......... a9 
Fore shanks ............. @10 
Hind shanks ............ a7 
Strip loins, No. 1, bnis... 60 
Strip loins, No. 2........ @50 
Sirloin butts, No. 1...... 230 
Sirloin butts, No. 2...... B22 
Beef tenderloins, No. 1... 55 
Beef tenderloins, No. 2... 50 
PE EE ccccccooecece 16 
Flank steaks ............ 2 
Shoulder clods .......... 
Hanging tenderloins ..... 17 
Insides, green, 6@8 lbs... 18 
Outsides, green, 5@6 Ibs. )17% 
Knuckles, green, 5@6 lbs. 17% 
Beef Products 
Brains (per Ib.)......... 7 
PEE ebcerecevesceseusc 10 
_ aes 2 
Sweetbreads ............ 17 
SO Bec cccccceoe 12 
Fresh tripe, plain........ 10 
Fresh tripe, H. C........ 
BMUOND ccvccccceccccecsce 2 
Kidneys, per Ib.......... 10 
Veal 
Choice carcass .......... 16 17 
Good carcass ............ 14 15 
Good ao ay Seiseeuwwwees 20 21 
Swede Gace dak 13 }14 
Medium vecks eweicewasen ll 
Veal Products 
Brains, each ............ @10 
Sweetbreads ............. @36 
Ge GID See reevesccces @55 
Lamb 
Choice lambs ............ 18 
Medium lambs .......... b17 
Ohoice saddles ........... 22 
Medium saddles ......... 21 
Choice fores ...... = @15 
Medium fores ....... @l4 
Lamb fries, per Ib....... @31 
Lamb tongues, per Ib.... @16 
Lamb kidneys, per lb.... @2 
Mutton 
Heavy sheep .......... 9 
Light sheep .......... ll 
Heavy saddles ....... an 13 
Light saddles ........... @15 
EE cage kaedecees @7 
Light fores ... ec @s 
DEED END cocccccces: @15 
Mutton loins .... Galea @ll 
Mutton stew ............ 6 
Sheep tongues, per Ib.... 12 
Sheep heads, each........ 10 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. 
Picnics 
Skinned shoulders ....... 
Tenderloins ..........+.+-- 








Blade bones ..........++. 
Pign’ feet ....cccsccccece 
Kidneys, per Ib.......... 
LEVERS ccccccsccccccccces 


Clear bellies, 14@16 lbs,..... ° 

Clear bellies, 18 + — Decceesceoosce 
Rib bellies, '25@ *y ererrrrrT 
Fat backs, 10@12 — bonbecoescess cone 
Fat backs, T4GIS IDS... ccc cccccvccces 
rrr ee 
TSW DUCED cccccccccevcccccccccccccece 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., Suess 
per 


Standard reg. “hams, 14@16 Ibs., plain... 
Picnics, 4@8 lbs., short shank, plain. etd 
Picnics, 4@8 lbs., long shank, plain.. 
Fancy bacon, 6@8 lbs., parchment paper. Be ey 
Standard bacon, 6@8 lbs., plain.. ‘ 


o. 1 beef sets, smoked 


Insides, S@12 Ibs........cccccccccccee 35 
GORE, HED Bese ccccececcssccsse 


Knuckles, 5G Ibs.......ccccccccceees 2 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted.... 
Cooked picnics, skinned, fatted 


BARRELED PORK AND 


Clear fat back pork: 


CEE o6.cesvewsedcctroesncntceses 
Ct PE Gadatcegakedddchccwntinse nes 
EE ENED oc viceececeteeescecescoesecs 


Bean pork 
Brisket pork 


Clear plate pork, 25-35 pieces 
PEE Sites bowen et berenteceduseseneees 2 
RE BOs recescveveceenadcaecenes 2 


VINEGAR PICKLED PRODUCTS 


Peet Geet, BIS. Bhcccsccsovcccseccsccces 
Lamb tongue, short cut, —m. bbl 


Regular tripe, 200-Ib. bbl. . 
Honeycomb tripe, 200-Ib. 


Pocket honeycomb tripe, 200. Ib. bbl. 


SAUSAGE MATERIALS 
(Packed basis.) 


Regular pork trimmings................ 
Special lean pork trimmings on” 


Extra lean pork trimmings 
Pork cheek meat (trimmed). 


ED 6.00046 r60 see deeerdesneesess 
EE PD cerns esescedecesiccsocerione 
Native boneless bull meat (heavy) 


Shank meat 


Pork sausage, in 1-Ib. carton.... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings 
Frankfurters, in hog casings............ 
Bologna in beef bungs, choice... 
Bologna in beef middles, choice 


Liver sausage in beef rounds 


Liver sausage in hog bungs..... 
Smoked liver sausage in hog bung 
Head CHOOSE cc cccccccccccccccce ° 
New England luncheon specialty 
Minced luncheon specialty, choice 
WO GENRE ccicccccccccccceoceveses 
CE ose dccddeceweeedeteeseus 


SOUS ccccccccccccccce 


+>) 
j= — 


AISA OHMOKH 
& 


& 





QADAAHASHASS 








ID a6. 6 06d eves ebedreceds 
ED 6 05 0.90 046 0'6.0:6:4.00100.606 
Beef cheeks (trimmed)................. 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.... 
Dr. bologna bulls, 600 Ibs. and up 

Pork tongues, canner trim, 8S. P.. 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


ars 
FRR EE 








POND GHUERGS cccccees -cccccvceccesce 





DRY SAUSAGE 


Cervelat, choice, in hog bungs......... 40 
Thuringer cervelat ......+..-.++e++ oeee 21 
ee Parr ree 29 
HRelsteimeP cccccccccccccccscccccvcccece 28% 
B. C. salami, MN i cet cia caccitcwe bo 34 
Milano, salami, choice in hog bungs..... 34 
B. C. salami, new condition............ 20% 
Frisses, choice, in hog middles.......... 33 
Genoa style salami, choice............. 41 
POPROTOME cccccccccccccccece shcdenueeee 31 
Mortadella, ‘hew condition. piace wedle eoniines 21 
Capi vesbesocesoooeneeee 44 
Teetiee 4 hams.. ae ae 33 
Wes BOERS cceccccesncesecesccecece o 38 
Prime steam, cash, Bd. Trade..... 6.17%4n 
Prime steam, loose, Bd. Trade..... ( a 
Refined lard, tierces, f.o.b. Chgo... 7.62 
Kettle rend., tierces, f.o.b. Chgo.. @ 8.50 
Leaf, kettle "rendered, tierces, 

£.0.D. ORICAZO ...cccocccccccccces @ 9.05 
Neutral, tierces, f.o.b. “Chicago p Lene @ 8.50 
Shortening, WO, COL veccvscvces @ 9.50 


OLEO OIL AND STEARINE 











Extra oleo oil (in tierces)............+ 7% 
Prime No. 2 oleo oil...........-- wbekawe ™% 
Prime oleo stearine...........es-ee0% — 6% 
(Loose, basis Chicago.) 
Edible tallow, 1% acid..........+++++- 5%@ 5% 
Prime packers tallow, 3- 4% acid.. er 5% 
Special tallow 5% 
No. 1 tallow, 10% f.f.a... 5 
Choice white grease, all - 5% 
A-White grease, 4% acid........... 5% 
B-White grease, maximum 5% acid. 5 
Yellow grease, 16-20 f.f.a..........0.--; 454, 
Brown grease, 25 f.f.8........00-secceee 4h, 
Per lb. 
Prime edible aye idedrassacteanbesunens 9% 
POO ME Gib caciccccccccccceccecescses 9% 
Prime lard ofl—inedibie SER eee 9 
SS’ A SF eer ee 8% 
BNNUG TINE Gobo ccccccccccccccvccccoccsccces 8% 
Is BD Ce e.n coceccvccccepesvcces 8% 
& So FS ee rarer 8% 
No. 1 lard oil. Rihisae6 woes kaos 8 
Bl Ee wiicnaees dune ev ewekeseneeseees ™ 
Acidless tics anae vabaiae Cmte 8 
20° C. T. neatsfoot oil 15 
Pure neatsfoot oil a 
Prime neatsfoot oil. 8 
Extra neatsfoot oil. 8% 
No. 1 neatsfoot oil 8% 


VEGETABLE OILS 


Crude cottonseed oil, - tanks, f.o.b. 


eer DO BERNE, Lowes ccennsce¢e 5% 554 
White deodorized, in bbls. » ae b. Chgo.. 8 8Y, 
Yellow, CIEE Wo... iccciceevancwssne 8 8% 
Soap stock, 50% f.f. a. _ < o.b. mills..... 1% 1% 
Soybean oil, f.0.b. Bs 62<decceesceee 45% @ 4% 
Corn oil, in tanks, f.o.b. mills......... 6 
Coconut oil, sellers’ tanks, f.o.b. coast.. 2 ») 2% 
Refined in bbls., f.o.b. Chicago..... ‘ 8 


OLEOMARGARINE 


F. 0. B. Chicago. 


White domestic vegetable margarine.... @14% 
White animal fat margarine, in 1 Ib. 

BEN deh ccbtnbas on chweteeteteesse+ @14 
Water churned pastry.............066.- @10% 
SD eae @11% 
Wesee MUS MIRNGATENS. 00s ccccecssscce @ 8% 


(Continued on page 46.) 


PURE VINEGARS 


{AN & COMPANY 
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a tgs oh BUY 


nvestigate WHAT THESE PACKERS OFFER 








Philadelphia Scrapple a Specialty 


F ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 























THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Ear! McAdams Clayton P. Lee P.G. Gray Co, 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 














HONEY BRAND 


telus ‘3 


Bacon 


Dried Beef 


Pama 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


Natural Casings 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 








Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for lists and prices. 























» —-SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OilLe 
—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. E RICHMOND, VA. 
» ° BALTIMORE, MD 22 NORTH 17th ST. 





—a e 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 








HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
William G. Joyce 
Boston, Mass. 
* 
F.C. Rogers, Inc. 


NEW YORK 
OFFICE 


410 W. 14th Street 
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Chicago Markets 


(Continued from page 44.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., 
Saltpeter, less than ton lots: 


Dbl. refined granulated...............+0. 
Rae ere 


Medium crystals 
Large crystals 
Dbl. rfd. gran. 
Salt, per ton, in minimum car of 80,000 Ibs. 


only, f.o.b. Chicago, per ten: 
CE cndvrwscevsceeseuceseeseneee 
—™. eds heaensccdawuneuneseed 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans. 
Second’ sugar, DENEN .s cusutioothe hess 


Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less Dibacece 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per ewt. (in cotton 
bags) 


Be SY Gi wcvetcaouesesncsesvond 
SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


GOMNVEROE oo cc ccccccccccse 


nitrate of soda.........+.+. 


@2.88 

None 
@4.50 
@4.10 
@4.00 


@3.64 
@3.59 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 180 pack......... 
Domestic rounds, 140 pack......... 
Export rounds, wide..... 
Export rounds, medium. . 
Export rounds, narrow............. 
No. 1 weasands... 
No. 2 weasands... 
No. 1 bungs...... 
eee 
Middles, regular 
Middles, select, 
Middles, select, 

and over 

Dried bladders: 
12-15 in. 
10-12 in. 
8-10 in. 
6- 8 in. 

Hog casings: 
Narrow, per 100 yds 
Narrow, special, per 100 yds 
Medium, regular 
English, medium .... 
Wide, per 100 yds.... 








wide, ee 
extra wide, 2% in. 


2@2™% in. 


wide, flat 
wide, flat 
wide, flat.. 


wide, flat 


Large prime bungs 
Medium prime bungs 
Small prime 
Middles, 
Stomachs 


per set 





SPICES 


(Basis Chicago, original bbls., 


EE Ee ae 


@.16 
@.27 
@.40 













bags or bales.) 


Whole. Ground. 





Per lb. 

Allspice, Prime 17% 
Resifted ...... 18 
Chili Pepper .. ee 
Chili Powder .. - 
Cloves, Amboyna 27 
Madagascar ... 18 
Zanzibar ...... 20 
Ginger, Jamaica .. 14 

eee 7% 
Mace, Fancy Banda................ 60 
pe aeeieaea ss . 53 
Sei Se “" Reaper ee 
a? y rere es 
Nutmeg, Fancy Banda............. ee 
_ | Se ee 
E. A OS™ eae ° 
mF A, BUR ROE, oon cccreccee ° 
Pepina Sweet pe OS ee e 
Pimiexo (220-Ib. bbls.)............. e 
a eee ° 
Red Pepper, Nb. 1................ ° ° 
Pepper, Black Aleppy 9 

Black Lampong ..... 5% 

Black Tellicherry .. 9% 
White Java Muntok 9 
White Singapore .. 9 
WEED DEEN vedccedccccéovese ee 





SEEDS AND HERBS 


Per lb. 


Ground. 


for 
Whole. Sausage. 


II io vciccnigeeébkanace « 10 
Celery Seed, French..............0% 17 
SINE inkids cincedeectdecsce es 11% 
Coriander Morocco Bleached........ 8 





Coriander Morocco Natural No. 1.... 6% 
Mustard Seed, Dutch Yellow........ 9% 

PE Kadeindcshiwecwetecas-as 7% 
Marjoram, French ...............+: 
DEE “Staterneceanes ss ceesccosat 13% 
Sage, Dalmatian, Fancy........... »- 8% 

SEE BUNh Beesvcsccetocssese 7% 
Page 46 


12 
20 
14 











th Oy ti vaskodencenne den nateia @I1L.5 
i Dos nceeeseoeeesaebel 10. rh 5@ 10. 90 
Cows, medium 
Cows, common 
Bulls, medium 
Vealers, good and choiee............+. $10.00@12.50 
Vealers, medium ..........4---++00e 7.50@ 9.50 
WO: GUO coececesscsencoves - 6.00@ 7 
Hogs, good to choice, 190-Ib........... $ @ 7.60 
Lambs, good and choice.............. ~ @10.00 
Lambs, medium to good............. @ 9.00 
Wethers, medium to Qood........... 5.00@ 6.00 
City Dressed. 
Cheated, BATTS, BEBTT occ cccccvcccecseses @23 
Choice, native, light.... @22 
Native, common to fair @20 
Western Dressed Beef. 
Native steers, 600@800 lbs.......... @22 
Native choice yearlings, 440@600 lbs.... boo 
Good to choice heifers...........+.+++ D218 
Good to choice Cows.......-..+++0++ nee “<8 @16 
Common to fair cow8............+00+5 13 
Fresh bologna bulls............++++- ee 112% 13% 
Western. City. 
ee ,  Seeerrerreres +-25 @27 26 @28 
er rrr --22 @24 23 @24 
No. 21 22 
No. 44 @50 
No. 36 @42 
No. 30 @34 
No. 23 @25 








No. 2 

No. @lij 
No. @16 
No. @i5 
No. @i7 
No. @16 
No. @i5 
City dressed bolognas...............+0++ 14 @15 
Rolls, reg. 6@8 Ibs. av............-000 23 25 
Rolls, ee reer 18 @20 
Tenderloins, 4@6 Ibs. av............++- 50 @60 
Tenderloins, 5@6 lbs. av.............++. 50 @60 
SRSUEREE GIAGD: cccccscecvccwvcccccecs -.16 @18 
OE cc ctnveerigenenesees @1T 
Medium @16 
Common @15 
Genuine spring lambs, good......... e+e2l @23 
Genuine spring lambs, good to medium..20 @21 
Genuine spring lambs, medium.......... 19 20 
eS BI, Mc cchcccceeeerccevecne 19 @19% 
Spring lambs, good. to ‘medium tieveweeun 18%@19 
Spring lambs, medium “ ‘ 
ee ee 

CE cticeutvedGuccedbenrcess 





DRESSED HOGS 


Hogs, good and choice (90- owl Ibs., 
head on; leaf fat in)...........06. $10.7 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs...174%4@18 
Shoulders, Western, 10@12 Ibs. av.... @15 
Butts, regular, Western.............++. 16 @17 


5@11.25 











Hams, Western, fresh, 10@12 Ibs. av...19 @20 
Picnics, West., fresh, 6@S8 Ibs. av.... 12% @13% 
Pork trimmings, extra lean............. 8%@19 
Pork trimmings, regular 50% lean....... 9 @10 
GRRPUNEE or cedeticcecuccetewnncehesecs 12%@13% 
Cooked hams, choice, skin on, fatted.... 38 
Cooked hams, choice, skinless, fatted.... 139 
Regular hams, 8@10 Ibs. av........... 24% @25 
Regular hams, 10@12  Dkwtcwnes 24 
Regular hams, 12@14 lbs. av........ 

Skinned hams, 10@12 Ibs. av........ 

Skinned hams, 12@14 Ibs. av........ 

Skinned hams, 16@18 Ibs. av........ 

Skinned hams, 18@20 Ibs. av........ 

Pe, Se ME, Ol oscccscccrcceses 

Piemied, GEES TES. OF.ccccsccccccece 


City pickled bellies, 8@12 Ibs. av. 
Bacon, boneless, Western 

Bacon, boneless, city 
Rollettes, 8@10 Ibs. av.. 
Beef tongue, light...... ® 
Se SI, Oe vccccowcesecececes 





FANCY MEATS 







Fresh steer tongues, untrimmed...... 16c¢c a pound 
Fresh steer tongues, l. c. trimmed.... 28¢c a pound 
Sweethreads, Week 2.0... .cscvccccecs . 80c a pound 
 D vcccweeecesneces -- 70ca pair 
ee +. 12c a pound 
CO ERENT 4c each 
Livers, beef . 29¢ a pound 
GOERS . cevescccentccrccveccceccs 14c a pound 
Beef hanging tenders 30¢ a pound 
Lamb fries ....... 12c a pair 


BUTCHERS’ FAT 

. -$1.50 per cwt. 
2.25 per cwt. 
- 8. 25 per cwt. 
2.75 per cwt. 


“GREEN CALFSKINS 


5-9 914-12% 1244-14 14-18 18 up 





Prime No. 1 Le 15 2.10 2.25 230 2.45 
Prime No. 2 veals. = 1.90 05 2.10 2.15 
Buttermilk ‘No. 1. 1.80 1.95 2.00. .... 
Buttermilk No. 2... ht 1.65 1.80 1.85 oan 
Branded ee - eescoe © 80 1.00 1.05 1.10 
Number 3 ........+. 7 80 1.00 1.05 1.10 








PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 


score)..... @21 22 
20% 22% 99 
20% 21% @22 


Creamery (92 
Creamery (90-91 score)...20 
Creamery firsts (88-89) . +720 





EGGS. 

Pe GED: 6. 6c.5:600 0000808 16% @16% —s.. wee ween 
WO, THOU occ ccccccces 16 @16% 16% git 
ee ° 
Fowls 19 @23 
Springs @21 
Fryers 22 @2 
Broilers a 19 @23 
Capens ‘ 32 @34 

| SSE eee @1 @16 
Old Roosters . 114% @12% 14 @15 
| ee 12 @18 @l4 
Geese . 10 @l4 @i16 
TRTROFS cccccccceccctose 16 @24 @32 

DRESSED POULTRY. 

Chickens, 17-24, frozen. ..224%4@24% 22% @244 
Chickens, 25-47, frozen. . -19 @21% 19 @21% 


Chickens, 48/ up, frozen. .22%@24% 23 @25% 


Fowls, 31-47, frozen...... ite et 1814 @20 
48-59, frozen .......... @21 
60 and up, frozen...... 19% pitts 20 @21 


Turkeys, Northwestern, 
Young toms, boxes, 


aT @28% @2 
Young hens, boxes, 7 
OO ee ° @30 @32 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score March 2 25 to 31: 





a arcn.—_—__—_—_—_—_—_—-—- 
25. 27. 28. 29. 30. 31. 
Chicago 24%, 24% 24% oa% 23% 22% 
New York.24% 2 % vy L 
Boston. Not 25% - 25 hy 2514 
quoted 
Philadel- 
phia ..24%- 24%- 25- 24% 24% 23% 
251 251 25% 
San Fran- 
cisco ..25 26 26 25% 26 


Wholesale prices carlots—fresh centralized—90 


score at Chicago: 





House ...24% 24% 24% 23% 2314 22% 
Track ....24% 24% ##24% #£=24 23%, «22% 
Receipts of butter by cities (Ib.—Gross Wt.): 

This Last —Since January 1.— 
week. week. 1939. 1938. 
Chgo. ..3,286,709 3,013,748 61,261,967 48,493,069 
New 
York .3,802 395 > 3,669,327 aa 765,790 
Boston 1,250,492 ¥ »132 
Phila... 1,128,371 1,241,711 17,34 "348 1s 068756 








Total 9,246,005 9,175,278 160,411,274 147,550,747 
Cold one | atte (Ibs.—net wt.): 





On hand Same day 

Mar. 30. Mar. 30. Mar. 31. Last year. 

Chicago .. 59,329 38,114,882 3,883,846 
New York...37,121 278:513 33,726,497 1,317,517 
a 17 =—-:19,011 923,418 139,058 
PRIR.. cvcves 10,725 2,340 261,667 779,872 
eee ,863 359,193 73,026,464 6,120,293 
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oe gO! BUY 


nvestigate WHAT THESE PACKERS OFFER 
“unbelievably delicious’ 


. Frey Prioraiod Hams 


l'\ “Build a profitable sales volume.in an exclusive territory” | 
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en, 


= KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


for ‘“‘SELECTED’’ JOBBERS 


SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
Cooked, Ready to Serve ° Smoked, Ready to Cook 



























































MEAT FOOD ! 
We Eereucls Carload i {e@) R i ‘ E i 
Solicit Rett tees Shipments olele) om mele).) 


Genuine Tenderized Ham 
Gem Hams + Nuggets ~- Rollettes 





Main Office and Packing Plant 


Tenderized Canned Ham Austin, Minnesota 








De Luxe Bacon Sausage Products 


THE Sobin PACKING CO., INC. | 


FORT DODGE, IOWA 


Wilmington Provision Compan Liberty | 
"TOWER BRAND MEATS. ARD- Bell Brand 


Slaughterers of Cattle, Hogs, 


Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 



































Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 







































NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 


Y <= N in these imported 


RANE canned Hams. 
Try a Case Today 


from the Land O'Qrn 


—Sa=aaaawaewa~ VPPPrPPPrPPrPrPrr?'| 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 


OKED HAM 


AMPOL, 


j 380 Second Ave., New York, N. Y. 
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Advertisements on this page, $3.00 an inch for each insertion. 





Position Wanted, special rate, $2.00 an inch for each insertion. 
Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 














Men Wanted 


Business Opportunities 


Equipment for Sale 








Live Stock Buyer 


Wanted, live stock buyer, age 35 or under, 
familiar with purchasing all types of live 
stock, espectally hogs; capable of buying direct 
from farmers and entirely familiar with sort- 
ing — grading. Midwest packer‘killing 4000 
hogs, 4000 cattle weekly. Give experience, ref- 
erences, salary expected. W-534, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chieago, Il. 





Salesman or Distributor 
Good opportunity to handle sausage season- 
ings on commission basis. Prefer man already 
contacting meat packers and sausage manufac- 
turers. Various territories still open. W-535, 
THE NATIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Packing Plant 

Rare opportunity to buy completely equipped 
packing plant in center of southern Michigan. 
Strategically located on U. 8. 112 and N.Y.C. R. R 
Plenty of livestock available locally. Old _ es- 
tablished business covering 60-mile radius. 
chinery and equipment has just been completely 
overhauled. Unusual opportunity for one who 
wishes to enter packing business with small in- 
vestment. For complete details communicate with 
C. O. Carrotl, Coldwater, Mich. 


Lard Press 

Belt-Driven Lard Press. 

high, 5 ft. wide, 38-in. curb. Price, $450 

f.o.b. Wilmington. Ship on approval, 

year to pay. Wilmington Provision Com- 
pany, Wilmington, Delaware. 


8 ft. 4 in. 





Frozen Locker Storage 


For sale, frozen locker storage, 288 
lockers, doing slaughtering, processing, 
curing. Meats at wholesale and retail. 
Sell all or one-half interest. Plant value 
$6,000. Angola Frozen Locker Storage, 
Angola, Ind. 


Renderers, Packers—Attention! 

Liquidating : 5—Degreasing percolators and 
condensers; 2—Morrison 5’x10’ rendering or 
digestion kettles; 1—Hammermill or hasher; 
1—Meat scrap drag conveyor; stokers, pumps, 
miscellaneous items. Send for list—inspect. 
Consolidated Products Co., Box 217, Belle- 
ville, Mich. 








Position Wanted 








Chief Engineer 


Chief engineer, 15 years’ experience with one 
of the largest packers in the Middle West seeks 
connection. Young, energetic. Can handle 
labor efficiently and operate plant with mini- 
mum costs. Married = free to travel any- 
where. Excellent references. W-536, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill 





Superintendent 

General packinghouse superintendent with 
practical operating experience would like to 
associate himself with reliable packer. Experi- 
ence covers every operation in detail. Can 
show results in producing quality products 
with low operating cost. Can organize plant 
~ Ce operation and control labor turn- 
W-537, THE NATIONAL PROVI- 

SIONER. 407 S. Dearborn St., Chicago, II. 





Sausagemaker 


Position wanted by sausagemaker and 
all-around man with 18 years’ experi- 
ence here and abroad. W-539, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 





Packing Plant 


For sale, modern fire-proof ooting plant, fully 
equipped. Established trade. Capacity 2,000 hogs 
and 800 cattle per week. United States govern- 
ment inspection. Ample live stock supply within 
radius of fifty miles. Located to serve all impor- 
tant West Virginia points. Easy terms. FS-518, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, I 





Sales Outlet Available 


Want to make connection with some packing 
company to supply on consignment a full line 
of beef, lamb, pork, sausage, specialties, lard, 
compound, cooking oils, canned meats, includ- 
ing canned dog food. We have an ideal plant 
centrally located on a railroad siding. Can 
operate immediately with ten salesmen, credit 
executive, seven refrigerated trucks. Can also 
supply surrounding towns. Buffalo Packing 
Co., Inc., 8 Winston Road, Buffalo, N. Y. Ben 
Barrows, President and Treasurer. 








Equipment for Sale 








Manager 


Have packinghouse and branch house ex- 
rience with big packers as manager. Also 
ave managed small and medium-sized inde- 
pendent plants successfully. Know all phases 
of packing business including sales and collec- 
tions. Have excellent references. Successful 
in handling labor and getting satisfactory re- 
sults. W-530, THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 








Equipment Wanted 








Hydraulic Lard Press 


Wanted to buy, hydraulic lard press, 
with or without motor, capacity for 250- 
gallon kettle. Must be in good condi- 
tion. Give full particulars and price. 
W-538, THE NATIONAL PROVI- 
—_— 407 S. Dearborn St., Chicago, 








READ THIS PAGE FOR 
OPPORTUNITIES 
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Used Crackling Presses 
For sale, 1 Allbright-Nell hydraulic press, 
18 in. ram with 20 in, curb. Price $450 FOB 
Detroit; 1 Thomas-Albright hydraulic press. 
14 in. ram with 24 in. curb. Price $300 FOB 
Detroit. Detroit Rendering Company, 2500 
22nd St., Detroit, Mich, 





Miscellaneous Used Equipment 


Large Smoke House Truck........ $ 25.00 
Bake Oven, 24 x 42 x 56 in. high.. 40. 00 
Jamison Refrigerator Door........ 3.00 


—— No. 52 Grinder, 5 h.p. 


ss ahs ern aii ceo eiation tat aaneekcesis 100.00 
Fairbanks Floor Scale, 5 ft. cuane. 100.00 
Fairbanks 500 Ib. Porcelain ree 100.00 
60 lb. Hanging Scale.......... - 10.00 
Ham or Loaf Stuffers..... 8.00 
22 Adelmann ham boilers 4.00 





14 Jordan Aluminum loaf boilers.ea. , 
25 gal. Square Gas Cooking Kettle.. 20.00 
Exhaust Fan, General Electric 


SROUEE bcc ccacsdoeessdcegecesen 9.00 
Steam Cooking House (new)...... 225.00 
125 gal. Scrapple Kettle, Motored 

ED wacctasbensk wee eu moos 300.00 

CHAS. ABRAMS 
1422 S. 5th St., Philadelphia, Penna. 


Telephone: Fulton 2880 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2. No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders: Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Plant. 

CONSOLIDATED PRODUCTS CO., INC. 

14-19 Park Row, New York City 











Miscellaneous 





Rendering Equipment 

For sale, three 4x7 cookers complete with 
motors, drive, percolators, traps, etc.; one 500-ton 
Southwark press with hydraulic pump; one 13 C.D. 
Mitts & Merrill hog with motor. Equipment was 
discontinued due to installation of extraction sys- 
tem. For appointment to inspect write or call 
Pontiac Hide Company, Pontiac, Mich. 





The Bunn Tying Machine 
is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Two Patents for Sale 


Two good U. S. Patents covering two 
items used by almost all meat packers 
and sausage manufacturers. Made out 
of sheet metal. FS-533, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 





Publicity—Sales Promotion 


Increase the sales of your products by using 


our individually prepared publicity, sales pro- 
motion and business building campaigns. Ac- 
tion counts. Write immediately. New York 
Publicity Service, 509 Fifth Ave., New York 





City. 
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THE GEELONG HARBOR TRUST COMMISSIONERS 
GEELONG, VICTORIA, AUSTRALIA 


TENDERS for LEASE of 


CORIO FREEZING WORKS and ABATTOIRS 
at NORTH GEELONG 
TENDERS endorsed as such, and returnable with the Secretary to the Commissioners at Brougham Place, 
Geelong, Victoria, not later than 2 p.m. on 30th June, 1939, are hereby invited for the LEASING of the CORIO 
RS at Corio Quay, North Geelong, for a term of 10 YEARS AS FROM 
lst JULY, 1940. The highest or any tender will not necessarily be accepted. 


FREEZING WORKS and ABATTO 


The treatment capacity of these Works is up to 15,000 
lambs per day with slaughtering on the chain system, and, 
in addition, there is constantly available a considerable busi- 
ness of slaughter for local butchers. 

The total storage capacity is 200,000 carcasses, and the rate 
of despatch direct to vessel is from 1000 to 1500 carcasses per 
hour, with improved loading facilities now in course of 
construction. 


TENDER FORMS, EMBODYING TERMS AND CONDITIONS, WILL BE SUPPLIED ON APPLICATION, AND 
NO TENDER WILL BE CONSIDERED UNLESS IT BE PRESENTED ON THIS PRESCRIBED FORM. 


Complete facilities are available for usual by-products 
and canning. 

The depth at wharf and throughout the approaches to the 
Port is 29 feet at low water—draft 27 feet. 

Several leading shipping lines call regularly during the 
meat season. 

The State railway system is connected direct with the Works. 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 





To Sell Your Hog Casings 











in Great Britain 
communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 








cA Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 











HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 




















Right ~ QUALITY 


— PRICE 


SAUSAGE 
CASINGS 








EARLY & MOOR »< 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 














COME TO | 


ho hoabere 


when you want the best stock- 

inettes and quick, dependable, 
money-saving service! 

222 WEST ADAMS ST., CHICAGO, ILLINOIS 

Selling Agent: THE ADLER COMPANY, CINCINNATI 
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Use NEVERFAIL 


“The Man You Know” THE PERFECT CURE 
for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 






H.J. MAYER & SONS CO 
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When these firms advertise their equipment, sup- you in their advertisements. Collectively, they tell 


plies and services, they bring you news more you about late developments that make possible 
important to you than that contained in your daily better and more efficient ways of conducting all 
newspaper. You wouldn't think of missing your your operations. It pays to watch for and study 
paper; you shouldn't miss the news these firms bring their messages. 


© 


L ©) The National Provisioner is 2 Member Audit Bureau of Circulations and Associated Business Papers, Ine. [jy 


enable ili blabla. tea cn tl inition 





Adler Company, The. ..........5..- 49 International Harvester Co......... 14 
Air Induction Ice Bunker Corp...... 23 International Salt Co.............. 6 
Allbright-Nell Co., The....Third Cover 
Aluminum Cooking Utensil Co...... 7 gS ER een 45 
American Agricultural Chem. Co.... 5 
pO ee re 16 Kahn’s Sons Co., E.........eseeee- 45 
a eo ids dog wi wile-big ws Sate 47 Kalamazoo Vegetable Parchment Co. 24 
Perernenh,, "VT, Ce oak ee cae vess 28 Kennett-Murray & Co............. 34 
Armour and Company............. 8 Kraft-Phenix Cheese Corp., Ward 
Armstrong Cork Co..........-.... 20 Milk Prod. Div.................. 40 
Bese POON Ce inns ccc ccesedeuss 47 
Bemis Bro. Baw CO, ocvccie So's cases 34 
a re $ 
ie nas ecenueees 49 May Casing Company.............. 49 
Callahan & Co., A. P............... 44 Mayer & Sone Co., H.J.............. 49 
Carrier Corporation ............... 42 eer rT eee 34 
Chili Products Corporation......... 38 Montgomery Elevator Co........... 28 
Cincinnati Butchers’ Supply Corp... 40 
Cudahy Packing Co................ 49 Rath Packing Company............ 47 
ee «a 40 
Es tt edn wind eae aud eae Oe 28 
Dromgold & Glenn................. 15 Schluderberg, Wm-T. J. Kurdle Co.. 45 
Smith’s Sons, John E., Co. .Second Cover 
Barly & Moor, Ine... ...+4+40.2 0. ° tee. ee 
Stokes & Dalton, Ltd.............. 49 
Ee aa ere 45 Swift & Company......... Fourth Cover 
French Oil Mill Machinery Co....... 28 
Frick Company .....-..--.+++++++. 38 EE I Og Skier t vue dened 47 
Geelong Harbor Trust Commissioners 49 Vegetable Juices, Inc.............. 42 
Griffith Laboratories ....... First Cover Vogt, F. G., & Sons, Inc............ AT 
Ham Boiler Corporation............ 18 Ward Milk Products Div., Kraft- 
mrormel & Co., Geo. B.cccccccckewse 47 NOMINEE COIR ooo aisle a. ber hare SA ems 40 
PRUned PRCEIIG CO. 6 cccccecce ccs 45 Wilmington Provision Co........... 47 
Hygrade Food Products Corp....... 45 PEENGE GID nie. ooo oe a ec ape ewan 22 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 
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CUT YOUR SAWDUST BILLS 75% 











Cons tant 


Improves flavor and aroma of 
smoked meats. 


Meats, develop bright clear col- 
ors—the lean a bright red, the 
fat and skin a golden yellow. 


Reduces sawdust bills to a fraction 
because sawdust ‘roasts and 
toasts,"’ producing all smoke 
possible. 


Eliminates fly-ash on meats and 
floors. Burned sawdust is 
dropped in Smoker ash can. 


Fire pit is always clean. Flame 
is entirely enclosed in fire brick, 
and ash is automatically con- 
veyed to sealed ash can. 


Cuts smoking time because the 
smoke is more active than that 
developed in old smoldering 
processes. 


Eliminates fire hazard in house 


as fire has no chance to spread 
along the floors and walls. 


Smoking +> MR SMOKER 


ADDS Flavor and Clear Color to 
Meats - ELIMINATES Attendant 


In the ANCO M & R Smoker is found the final solution 
for producing smoke in all types of smokehouses, effi- 
ciently and economically . .. . The sawdust is placed in 
the hopper (one filling is sufficient for the entire smoking 
operation), the motor that propels the fuel thru the com- 
bustion tube is started, the gas burner ignited—and that’s 
all the work necessary except to empty the covered ash 
bin at the conclusion of the smoking process. All the 
while, the density of smoke generated is constant, un- 
varying, and exceedingly penetrating . . . . Operations 
are completely automatic in every detail and five differ- 
ent quantities of smoke can be produced by changing the 
speed of the sawdust feeder. 


Write for New Folder and Prices. 








THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


111 SUTTER STREET 
SAN FRANCISCO, CALIF. 


832 FIRST NATIONAL BANK BLDG. 
HOUSTON, TEXAS 


117 LIBERTY ST. 
NEW YORK, N.Y. 





Pride Washing Powder’s suds work wonders with the 
greases and stains that make packinghouse cleansing 
particularly difficult. Whatever the surface—metal, wood, 
stone, tile, brick, or porcelain—the clean-up job is efficiently 
done; the clean-up hours are shortened. Science-checked in 
our chemical laboratory, work-tested in our own plant, Pride 
is a packinghouse product for a packinghouse job. Packed in 
200-lb. barrels, 125-lb. drums, 25-lb. pails. No matter where 
your plant is located, there is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


Ports wees. . . . hard-working . . . richly soapy... 








